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AMERICAN CAN COMPANY 
recommends enamel-lined cans for 
pumpkins and squash, as for red 
fruits, lobster, shrimp, beets and 
rhubarb, strictly for their commer- 
cial value to packer and buyer. 


Experience proves that for these 
articles, at least, enamel-lined cans 
more than pay for themselves. More 
satisfactory sales, more repeat sales, 
more sales—far outweigh the extra 
cost of enamel. Have you ever talked Tetsdeinteteiamiveine 


this out with us? to distributors of canned foods. 
Did you get your copy? 


American Can Company , 


NEW YORK CHICAGO SAN FRANCISCO 
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CANNING TRADE. 


JOS. M. ZOLLER & CO.. INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES BROKERS 


Phoenix Bidg. 


Phones: 
PLAZA 1140 & 4484 LTIMORE, MD. 
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CANNED GOODS EXCHANGE 
YEAR 1923-1924 


estdeni W. H. Killian. 

Vice-President, C. Burnett Torsch 

Treasurer, Leander Langral! 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

A: bitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

Committee on Commerce, D. H. Stevenson, H. £E. 
Jones, J. A. Killian, E. F. 
Thomas, G. S. Henderson. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

Brokers’ Committe, F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Jno. C. Beeuwkes 

Chemist. Leroy V. Strasburger 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from sotid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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TLANTIC CANS 


TLAIN LACQUERED - LITHOGRAPHED 


Packers 

se No finer cans beneath the sun, 

Milk Canners ° 

eH Quality first since nineteen-one. 

Twenty-three years of knowing how, 

tesh Oysters 

a Fits us well to serve you now. 

Jobbers’ Friction 

and Wax Top Trade 

ATLANTIC CAN COMPANY a 
BALTIMORE MARYLAND 


TENEX DRY PASTE For Canners 


It makes more paste per pound 


‘“‘The longer it sets the thicker it gets.’’ 
Contains no acid, will not stain expensive labels. 


WILL NOT SPOIL. 


A Trial Will Convince You— 


SOUTHERN DISTRIBUTORS 


THE INDUSTRIAL PAPER COMPANY 


116-118 KEY HIGHWAY “i a BALTIMORE, MARYLAND 


Manufactured by: VICTOR G. BLOEDE COMPANY, BALTIMORE, MARYLAND. 
(OF You will become a regular user after you have tried TENEX DRY PASTE. “@\ 
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THE WHEELING 
SANITARY CAN THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHEELING CORRUGATING CO., CAN DEPARTMENT 
Wheeling 


West Virginia 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE 
517 Dallas County State Bank Bldg. 


COLUMBUS, O., OFFICE 
Columbia Building 


THE UNIVERSAL MACHINE. 


Pea Packing can be most successfully done 
only if the proper machines are used. 

The MONITOR Pea Cleaner meets the speci- 
fications in cleaning, Right through the season, 
as steady asa clock, it removes refuse and waste 
material that no other cleaner will stop. 

Why not join the majority ? Their approval 
means something. The majority of canned peas 
are cleaned on a MONITOR. 


Ascertain what your neighbor is using. 


A. K. RO 
Led. HUNTLEY MFG. CO. BROWN BOGGS CO., Ltd. 


Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. KING SPRAGUE CO. 
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THE TRADE COMPANY 
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107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 

TERMS OF SUBSCRIPTION. 


Payable in advamce, on receipt of bill. Sample copy free. 
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ADVERTISING RaTEs—According to space and location. 
Make all Drafts or Money Orders payable to THE TraDE Co. 


Address all communications to THE CANNING TRADE, Balti- 
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EDITORIAL 


*yn HE TASK IS NOT HOPELESS—We have put that head- 
ing to this editorial because our experience and the ex- 
periences of many others all tell us that it can’t be done, 

that the effort is useless, that the time and energy expended 

upon it are all wasted, and that the reason for these doleful 
opinions is that the canners will not listen, that the canners will 
not co-operate, that the canners have absolutely no confidence 
in fellow-canners, and that they are in this sad position because 
they are not well informed and will not take steps to inform 
themselves; that they cannot be made to listen and comprehend, 
to read and to understand, and then to follow this by effective 
action. But as we have often been called the “incurable opti- 
mist,” we are going to live up to that reputation as regards 
canned foods and their troubles or difficulties; and we hasten 
to confess that we find no trouble whatever in reaching the con- 
clusion that the task is not hopeless. 

What is it that has caused this brainstorm, this dilmma? 


IRST, THE SWELL ALLOWANCE—Theé ¢anners are being 
sold into bondage everywhere and in all sections on this 
matter, allowing the half of one per cent as demanded by 

the jobbers as a discount on the invoice at the time of sale. The 
jobbers just recently issued their ideas as to the percentages that 
should be allowed on the various goods as quoted in our New 
York market report last week, and which is as follows: 


_ Swells—The National Wholesale Grocers’ Associa- 
tion is advising its members, in booking new contracts, 
to arrange for a flat allowance in full consideration of 
all swells and spoilage in all sizes of tins excepting No. 
10s, as follows: 

One-quarter of 1 per cent allowance on peas, string 
beans, corn, pumpkin, spinach, beets, succotash, lima 
beans, red Alaska, pink and chum salmon and tuna fish. 

One per cent allowance on all vegetables and fruits 
packed with seeds or pits, excepting tomatoes. 

One-half of 1 per cent allowance on all other fruits, 
fish and vegetables, including tomatoes. 

In No. 10 tins, the percentage to be as follows: 

_ Three-eighths of 1 per cent allowance on peas, 
stving beans, corn, pumpkin, beets, succotash and lima 
beans. 

One and one-half per cent allowance on all vege- 
tables and fruits packed with seeds or pits, excepting 
tomatoes. 

_ Three-quarters of 1 per cent allowance on all other 
fruits, fish and vegetables, including tomatoes. 

The buyer to have thirty days after notice of arrival 
by transportation company in which to make claim for 
spoilage caused by hidden defects or rejection of the 
shipment. The above plan to be a final settlement of 


all losses incurred by the jobber, with the following 
exceptions: 


Should there be swell development on or before 
August 1 of the year following the pack in excess of 
double the above-mentioned percentages, the matter 
shall be settled by mutual agreement or arbitrated 
under the rules of the National Wholesale Grocers’ As- 
sociation, the National Food Brokers’ Association and 
the National Canners’ Association. 


Analyzed, what does this mean? Simply that the goods are 
guaranteed for a full year (August Ist, or the beginning of the 
next canning season) instead of the previously customary six 
months’ guarantee, and which the canner supinely permitted the 
buyers to stretch into a full year; and that if a spoilage larger 
than the amount allowed for occurs, the canner pays for it. In 
other words, the canner’s guarantee follows the goods indefi- 
nitely, and he pays all spoilage, as he should, if it is his fault; 
but the jobber keeps in his pocket the whole amount of the dis- 
count if there should happen to be no spoilage, as is generally 
tha case. 

As you know, this whole discussion has come about because 
the canhers have been denied the right of examination of their 
goods when claimed as swells through the action of the Govern- 
ment prohibiting the return of swelled canned foods. Obviously, 
then, if this prohibition ruling could be gotten around the trouble 
would be solved. It can be gotten around by the establishment 
of zone warehouses, where swells can be accumulated and kept 
under Government supervision, but be open for examination by 
the canners. The canners do not want swelled goods again; they 
merely want to assure themselves, after many sad experiences, 
that they are their goods, that they are swells, and that the 
claims are just. The Government will not deny the canners this 
right, and we have reason to say we believe the Government is 
ready to grant the request for these zone warehouses. It merely 
means that instead of returning the goods to the canners, as 
formerly, they must be sent to a nearby warehouse. No reason- 
able jobber can object to this, as it is merely a continuation of 
an age-old story. It is the right policy because it enables the 
jobber to prove his claim, and the canner to assure and insure 
himself. Why, then, has it not the hearty endorsement of every 
canner? Can’t they stand together on such a matter as this? 
Get the zone warehouses established, as the food authorities are 
willing to do; then stand behind your goods for whatever spoil- 
age they may show as due solely to your fault. 

We have advocated—and we believe it is time that it be 
done—that the canners stop guaranteeing their goods, except 
that they be in prime, merchantable condition at the time of sale. 
The majority of canners are heartily in favor of this, but they 
fancied a difficulty in case the jobber should claim undue spoilage 
in some lot of goods, asking how can we get proof? The ware- 
house is the answer. And that is what we mean by standing 
behind your goods. Pack good goods, deliver only good goods, 
and let them become the property of the buyer at the time of 
sale. The one exception that can be made to this—and it is 
trifling in the extreme—is where a lot of goods suddenly de- 
velop heavy spoilage. If such a thing should happen, there is 


not a canner in the country who would not willingly make good, 
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and there are plentiful laws on the books which will compel him 
to do so if he happened not to do it willingly. 

But it takes concerted effort, co-operation and a thorough 
understanding of the situation by the canners to do this—and 
scme backbone. 

This discussion may be growing tiresome, but it takes a lot 
of discussion to get anything across nowadays, and we believe 
the canners will ultimately do the right thing and protect them- 
selves. At least. they have been shown where their interests 
lie, and, as we said at the beginning, the task is not hopeless. 


NFAIR SELLING METHODS—The discussion which raged 
U around the activities of the Biddle gang last season at 

this time was not without good results. The brokers sat 
up and decidedly took notice, and those who needed it mended 
their ways, and there has been a different attitude exhibited 
generally toward the canners. Of course, the Biddle move 
threatened the very foundation of the brokers’ business, and they 
had to stir themselves or be pushed out. The arousing did them 
all good, and now they are found fighting the canners’ battles, 
as they should, at the same time giving the jobbers fair treat- 
ment and consideration, also a duty of the broker. It is the 
brokers, for instance, who are now complaining about the unfair 
selling methods of a member of their. clan. They say that this 
broker, who was a very prominent figure in the year-old Biddle 
aggitation, resident on the ’Shore, in the midst of the great 
tomato-canning region, is again out cutting tomato prices with- 
out good cause, and they further allege that the contracts are 
made in the name of a canning firm that does not exist. That 
name is the Halley Packing Co., a firm whose name does not 
appear in the latest Canners’ Directory, and which all the brokers 
complaining say they have tried to find, without being able to 
do so. We know nothing whatever of the contention. and merely 
quote the open discussion as it happened on the floor of the re- 
cent meeting of the Canned Goods Exchange; and we quote it for 
this reason: We are about sick and tired of seeing the tail wag 
the dog in the selling of canned tomatoes and other products. 
Ever since the earliest recollection of the writer—and that runs 
back to the time when the canned tomato output was mighty 
small, and all other items were in keeping with tomatoes—the 
whole market could easily be thrown off its feet and sent scram- 
bling downward by the report that the Tadpole Canning Co., of 
Squeedunk, had sold 25 cases of No. 2 tomatoes at 82%2c when 
the market was 85c. The brokers had a very large share in such 
idiotic action—that the market should be shaded on account of 
an insignificant sale by an insignificant canner, but if the can- 
ners had been half as big as the tadpole in question, they would 
have told the broker offering business on such a basis to go 
where sterilization is never in question. Every line of industry 
has its gnats and fleas, but no other line of industry allows them 
to bé the governing influence. And why do the canners? Simply 
because they are not informed; will not inform. themselves, ex- 
cept from one side, and that against them; and will not listen 
to their disinterested friends and well-wishers. It is a pleasure 
for us to record that many brokers now are siding with the can- 
ners and trying to protect them against unnecessary losses—- 
trying to tell them the real, actual condition of the market; and 
many brokers have been engaged in that sort of work for years, 
but the canners pay no more attention to them than to their 
trade journals or others who give them unbiased and uncolored 
information. Again back of this is the distrust ef every canner 
for his fellow-canner, and an obstinate refusal to pull with his 
fellow-canner. So long as the industry can be kept in single, 
solitary units, each one goirg it alone, it will be preyed upon 
by shrewd buyers, and the goods taken away from it without 
profit to the canners. That is their strong point now—they know 
that the canners are disorganized, and that they can be stalked 
off, one at a time, and slayed as they please. Now, we do not 
hint at any combination of canners, any central selling agency, 
or any such plan; none of them are worth a tinker’s damn so 
far as the canning industry is concerned. It is too easy for 
another farmer to get into the canning game, and no corner could 
ever be held until the ink dried. And we don’t want combina- 
tions or corners. We want each canner to realize that he is a 
business man; that he is but one unit in one of the greatest and 
best businesses in the world today; that he owes it to the fellow- 
units in that business to keep well informed and to act in co- 
operation with the other units. If the canners will not work 
together to protect themselves, nobody will protect them, and 
they won’t deserve protection. The industry must stand up 
for itself; stand on its own feet; have confidence in the mem- 
bers composing the industry and pull together. That is all 
that is needed; but that is the one thing that the canning indus- 
try is most conspicuously without. It all comes back to a ques- 
tion of information—reliable, dependable, disinterested informa- 
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tion—and that is equivalent to saying that the canners must 
read more carefully, keep up to date and have confidence in 
what they read. Canners who now read should induce others 
to read so that all may have the information. 


NOW WILL YOU PACK QUALITY? 


HE following circular letter was sent out by the 
T Natonal Kraut Packers Assocaton to all its mem- 

bers; but you will note it applies to canners of all 
kinds of foods. Read it, and above all, take it home to 
yourself. It presents the situation exactly as this: 


Clyde, Ohio, September 7, 1923. 

Every little while we receive a coupon for the booklet, 
“Sauerkraut as a Health Food,” from different sections of the 
United States with the following questions: ‘‘Where can I get 
some? None in this neck of the woods.” Always we have 
answered that it can be obtained at any grocery, meat shop 
or delicatessen store, and if they could not obtain it at any 
of the above named places, to advise. 


If a reply is received that they are not successful, we 
immediately look up and write two or three jobbers nearest 
the point of inquiry and inform them of the situation They 
would reply thanking us for calling this to their attention 
which has always closed the matter. 


However, we recently received several inquiries from the 
southeastern section of the United States covering three states 
and we wrote several jobbers in these states, stating that con- 
sumers were writing in from their section that they could not 
get sauerkraut and kindly calling the jobbers’ attention to our 
advertising campaign and at the same time usually saying 
surely their salesmen were not calling the retailers’ attention 
to this item, and by not doing so, they were losing sales and 
profits on the item of sauerkraut, etc. 

Under like circumstances, we received a letter from a 
wholesale grocer in a well-known city in Florida and repro- 
duce it in full. 


te , Fla., August 29, 1923. 
Attention: Mr. Roy Trons 
RE: Consumption of Kraut in this section. 
National Kraut Packers Association, 


Clyde. Ohio. 


Gentlemen: We are not prepared to tell you 
whether or not the consumption of kravt is increas- 
ing. but we are prepared to tell you that three or 
four years ago people were eating a little kraut and 
discontinued it because there was but a few packers 
that put out a quality that was fit to eat. This con- 
dition, not only existed in the manufacture of kraut, 
but other lines of canned foods, and the public will 
have to learn again that canned kraut is good to eat. 


Yours very truly, 
L—C—C. 
By A. B: 2. 
‘We surely got a “hot shot” this time. 


He relates that ‘“‘three or four years ago people were 
eating a little kraut and discontinued it because there was 
but a few packers that put out a quality that was fit to eat.” 


In our reply we had to partly agree that in the past there. 
no doubt. had been some poor kraut sold, but in the main 
assured him that his broker could secure good samples from 
which he could select and purchase good kraut on which he 
would be able to do a nice business. 


But, Mr. Kraut Packer, especially kraut canners, for the 
good of the business and for YOUR OWN GOOD, don’t pack 
and sell any poor off quaity sauerkraut from this time on. 
DUMP IT. Evidently this party is a quality buyer—wish all 
buyers were—then there would not be any chance of poor 
quality getting out and stinging the consumer. 


Remember, you may stng the consumer first, but he will 
sting you last. In this case, the consumer, retailer and jobber 
have all been stung—now who is suffering. 


If consumption is increased, it will have to be on quality 
kraut—‘‘off” kraut will bring the sheriff to your door. 
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Bliss Compound Applying Machines 


Ends Compounded 
Without Air Bubbles 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. “Aix BROOKLYN, N. Y., U.S. A. 


OFFICES Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. "Olver Bide, Boatmnea’s Bank Bldg. Marine Beni Bldg. Union Bldg. Second Natt Beak Bldg. 
American Factories: BROOKLYN, N:Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
No. 390 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
= = 
= a = 
An Increasing Field 
= Ability to place the finest foods of the world within the reach of every one has created a = 
= large field for the canning industry. = 
= This field is yearly increasing in size as better methods and greater care conserve the nat- = 
= ural flavor and rich, wholesome, nutritiousness,of delicious vegetable, meat and fruit foods. = 
= Among these better methods and greater;care the use of | 
= MAO = 
= Cleaner and Cleanser. = 
= ranks as one of the greatest contributions to high quality canning production = 
= Indian in circle because it, = 
= 1—Insures distinctive, wholesome, sanitary cleanliness to containers = 
= and equipment. = 
= 2—It rinses freely leaving no foreign substance to injure the color or 2 
= flavor of the product. = 
= 3. 3—It guards against preventable causes of fermentation. = 
= aw 4—It is harmless, easy to use, quick in action, and most economical. 2 
= = 
= These qualities are positively guaranteed or your money will be returned. = 
= It cleans clean. = 
= The J. B. Ford Co. Sole Mnfrs. Wyandotte, Michigan = 
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Of Crops In All Sections 


Conditions 
Crop Reports By Canners 


Take Time — 


To send us a brief word, at least, as to the progress 
of the pack in your section to date, and as to prospects. 
Others are doing this, as you see below. 

You welcome all possible information—Exchange, 
then, with your fellow canner, and here is the way. 

The crying need of this industry is more information. 
Give a little and you will get much. Let us hear from you. 


‘The Editor. 


Hopkins, Va., September 7—The acreage of tomatces in this 

county is not over one-half normal this year. The fruit is the 
st we have ever had. ; 

Belair, Md., Septen:iber 7—Tomatoes worth nothing. Grower 

receives three cents box after hauling and picking is paid. Bal- 

timore canners are all blocked and the grower is at his mercy 

for boxes. . 

Preston, Md., September 8—Our estimate on our pack of 
corn at Mount Airy was originally 125,000 cases. We now esti- 
mate 90,000 cases, and are about half through packing. The 
first estimate was based on an average yield per acre for that 
section. Consequently our corn pack will be short at least the 
amount stated. 

Deerfield, N. J., Septer:ber 8—Tomato crop is fair. 
will be small on account of labor shortage. 

Melrose, Mass., September 10—At our blueberry factory, 
Bucksport, Me., we packed about 60 per cent of the canned blue- 
berries which we packed last year. We believe the dry season 
had a great deal to do with the shortening of the crop. The crop 
of apples is yet to be determined. From what information we 
get in our immediate locality, we believe the crop is way below 
the average. 

Rochester, N. Y., September 10—The New York State pea 
pack was a very satisfactory one, both as to size and quality. The 
dry, cool weather has had a very unfavorable effect, especially on 
beans and corn, and to a considerable extent also on tomatoes. 
The corn and bean crops apparently will not be over 50 per cent 
of normal, and tomatoes probably not over 75 per cent. The 
final results of all of these products, of course, will depend very 
largely on the weather which we will have this month, and on 
the hold-off of frost. As to fruits, the red, sour, pitted cherry 
pack was about 85 per cent of last year. The pack of sweet and 
white cherries was somewhat larger than usual. The pack of 
black and red raspberries was much less than last year, although 
I haven’t yet received the exact figures. The pear crop will be an 
extremely light one, canners paying as much as 4% to 5c a pound 
for their pears. The apple crop will be considerably less than 
normal and very much poorer in quality than usual, due to prev- 
alence of scale and scab. 

Phelps, N. Y., September 10—Prospects for cabbage crop 
here are quite poor. We had no rain for nearly six weeks, which 
will make cabbage head up small. We had a good rain Saturday 
and Sunday, which will help somewhat. Shippers are buvirg 
cabbage here at $25.00 per ton, which makes it too high for kraut 
factories. It looks as if canned sauerkraut will be high the com- 
ing year. 

Notasulga, Ala., September 10—We have no canning crops 
except blackberries and potatoes. The potatoes are very short, 
most of the farmers having put their potato acreage in cotton 
this year. Our plant will not run this season. The blackberry 
crop was short, and we got about 40 per cent of a normal pack. 

Waldron, Ind., September 4—Looks as if our pack would be 
normal. Three other factories in our section will not have quite 
their average crop. One factory at Shelbyville will have more 
than they had last year. 

Selma, Ind., August 25—Tomato crop about 50 per cent of a 
normal crop, and maybe more. It does not look good for a half 
of a pack. A late fall would help out. 

Waverly. Iowa, September 10-—Corn is green and nice. Pack 
about normal. Will have 10,000 cases surplus. Dry weather cut 


Pack 
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many places short. Crop not as large in Iowa by 25 per cent 
as expected. Demand is stronger. 

Fayetteville, Ark., September 10—Tomato crop badly dam- 
aged by drought and heat. Had little rain from June 10th to 
September ist. Have had rains and, with favorable weather and 
late frost, will pack 60 to 75 per cent of what we should have. 
There will be a light pack of apples. 

Marshfield, Mo., September 5—The tomatoes in this county 
have not improved any in the last ten days. I think the tomato 
season is about over, and the pack will not be a large one. Nor- 
really the packing should go good until October 10. 

Pemberville, Ohio, September 11—Acreage normal. 
prospect 65 to 75 per cent. Quality of tomatoes for pulping 
extra fine. Rush is now on. Looks like a short season. Every- 
thing ripening at once and plants dying. The quality of the late 
plants is not so good. 


FREIGHT & SHIPPING NEWS 
A: ATTRACTIVE rail and lake service between Baltimore 


Crop 


and Chicago, Milwaukee and points west thereof has re- 
cently been made effective by the Baltimore and Ohio 
Railroad in connection with the Rutland-Lake Michigan Transit 
Company, operating vessels between West Fairport, Ohio, and 
Milwaukee and Chicago, by which the following rates apply: 


Classes 
1 2 3 4 5 6 Rule 26 
121 105% 82% 58 48% 40% 66 


Canned foods take fifth class rate in carloads and Rule 
26 in less than carloads. The above rates include marine in- 
surance on the lake. Also the option of either 30 days free 
storage on the dock at Chicago or Milwaukee, or absorption 
of switching charge for private siding or team track delivery 
to any point within the switching limit at either Chicago or 
Milwaukee. Average time in transit by this route is from 6 
to 8 days. 

The Merchants and Miners Transportation Company have 
established reduced rate on empty tin cans in cartons, car- 
loads, of 34c, Baltimore to Savannah, minimum carload weight 
10.000 Ibs. 

In a recent decision the Interstate Commerce Commis- 
sion has ordered a reduction in the basis of rates to and from 
Brownville, Texas, and points grouped therewith served by the 
Gulf Coast Lines and the San Benito and Rio Grande Valley 
Railroad. The new basis of rates will be governed by pre- 
a ig differentials to he added to the Texas Common Points 

The following changes in rates on canned foods will be 
effected November ist by Pennsylvania Railroad tariffs from 
Baltimore, Washington, Frederick and other Maryland points 
to New York and Brooklyn deliveries, Trenton and Wilming- 
ton, an increase of a %c 100 Ibs. in carloads. 

From Pennsylvania Railroad points on the Eastern Shore 
of Delaware and Maryland, reductions of 1c in carloads and 
Y%c in less than carloads, to points on the Gettysburg and 
Harrisburg Railways will be made. Also rates from points in 
the same territory to sections on the Susquehanna and New 
York Railroad will be reduced. 

Effective September 30, the Baltimore and Ohio are es- 
tablishing reduced rates on jelly in glass from Jessup, Md., 
to Atlantic City of 27c; Camden 22%c; Dover, Del., 27e; 
Philadelphia 22%c; Rochester, N. Y., 30%e. 


A. C. GIBSON CO., Inc. 


11 No. Division St., 
BUFFALO, N. Y. 


SPECIALISTS IN THE MANUFACTURE OF 
MARKING - STAMPING & STENCILING DEVICES 
FOR THE 
CANNING, PRESERVING AND PACKING 

INDUSTRY. 


CASE STENCILS — RUBBER LOGOTYPES — CHECKS 
STENCIL INKS — STEEL CAN TYPE — TICKET PUNCHES. 
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IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 


A FOODS not only rightly but SAFELY 

7 Complete ours GET A COPY OF 

1 “A COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 


ONE BLOCK AHEAD 
OF THE PROCESSION 


This No. 46 Thread Rolling Machine is worthy 
of a place in the “CAMERON FAMILY.” 


One user writes: “I find it a great 
advantage to be able to remove the 
automatic feed when 1 have odd- 
shaped articles to be threaded.”’ 


We make every machine for “‘can-making.” 


CAMERON CAN MACHINERY CO. 


240 North Ashland Avenue CHICAGO, U. S. A. 
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Chicago Market 
( Continued from page 31 ) 


If the corn canners do not take advantage of the situation— 
not to profiteer, but to get their price, a fair and remunerative 
price, for their output—they are poor business men. 

lt is hardly worth while tatking about canned peas. Buyers 
must take what they can get, and be thankful that they can get 
any at all. 

. Salmon—Some buyers seem to think that red Alaska salmon 
is too high in price, at $2.25 f. o. b. coast for No. 1 tall. They 
are not buying it freely and are inclined to recall the before-the- 
war prices, when it was purchasable at $1.35, and they say that 
there has been an enormous decline in fresh meats, that a pound 
can of salmon must now be retailed at 30 cents, and that fresh 
pork, veal, sausages, etc., can be bought for less money. 

It might be said, however, that retailers could sell red 
Alaska salmon in cans at 25 cents, but they do not, unless in 
some of the chain stores. The lower grades of salmon can be 
retailed at 18 and 20c per pound can, and are, and that fact alone 
is what has brought them into demand. 

Apples—Michigan canned apples in No. 10 cans are offered 
at $3.12% and $3.z5 f. o. b. canneries for well-packed apples of 
the “Wealthy” variety, and the fruit opens up in good color and 
flavor, and cans are well filled. 

The late or winter apples are held at $3.85 to $4.00 per 
dozen cannery. The market with pie bakers and wholesale 
grocers is bare of canned apples, and there is some buying every 
day.° 

: Michigan lima beans are being offered at very low prices, 
and the Fremont Canning Co., Fremont, Mich., has issued a cir- 
cular letter to the trade, asking attention to that fact. They 
pack fine lima beans, and when lima beans (green) are offered 
at lower prices than canned peas, the consumers are going to 
take the lima beans in preference. 

Pork and Beans—There is a prospect of low prices on canned 
pork and beans this winter and spring, as Michigan hand-picked 
white beans are selling at $5.60 per hundred pounds f. o. b. 
Michigan elevators, which is just about 35 per cent lower in price 
than they were at this time last year. 

California Dried Peaches—The 1923 price for practically 
peeled California dried or evaporated peaches has been announced. 


and it is low, ranging from 7% cents to 11 cents per pound, as to 
grade. 


By practically peeled is meant that they are prepared by a 
process that removes the fuzz from the peeling and makes the 
fruit about as acceptable to the consumer as the hand-peeled 
fruit. 

All dried fruit prices are very low this season, and that fact 
is having an effect upon the demand for canned fruits. However, 
canned fruits seem to be doing very well and are selling about up 
to expectations, especially for the choice and fancy grades. 

California Fruits—All California producers or growers are 
making heavy reductions in their prices this year. Most of them 
are proportionately greater than the fruit canners, although a 
heavy crop of fruits was produced on the Coast. For illustra- 
tion, the Almond Growers’ Association, of California, has just 
announced a price for the 19238 output, ranging from 20 to 25 
per cent lower than last year’s price. This 1 mention merely as 
an illustration of the rather wise policy of the growers’ associa- 
tions of that State, which aim to put their products into quick 
consumption and popular use. Congress gave them in the last 
tariff better protection against foreign or imported almonds, but 
they have not taken advantage of it, but have lowered their 
prices, and their output will be sold out in a few days. 


California growers have formed selling and packing associa- 
tions in most of their lines of production—dried fruits, raisins, 
almonds, walnuts, beans and several other articles and lines, and 
they have taken the sale of their products out of the hands of 
a clique of exploiters who used to prey upon the growers and 
producers to an extent that had almost impoverished them. 

Convention Rates Named—The Western Canners’ Associa- 
tion will hold its fall convention at the Hotel Sherman, Chicago, 
on Tuesday, Wednesday and Thursday, November 6, 7, and 8, 
1923, about a week earlier than usual. Arrangements are being 
made for a big attendance and a good convention. Railroad rates 
of one and a half fare will be obtained, and it is likely that sev- 
eral sections of the National Canners’ Association will hold joint 
sessions at the same time and place. A program of strong 
speakers is being secured, and many have already accepted, 
among whom are J. H. McLaurin, President of the American 
Wholesale Grocers’ Association; Royal F. Clark, First Vice- 
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President of the National Canners’ Association; J. W. Hill, Pres- 


_ ident of the Western Canners’ Association; Clarence Tourmail, 


President of the Indiana Canners’ Association, and others. 
“WRANGLER.” 


MAINE MARKET 


But Few Shops Working on Corn—An Unprecedented Season— 
Half Pack Seems Best That Can Be Expected—Buyers 
Frantic for Information—Blueberry Pack Is 
About Done—Sardine Canners 
Are Short of Help. 


Portland, Me., September 14, 1923. 


ODAY, when the Maine corn-canning season should be at 

] its busiest, there are comparatively few shops that are 
running to any extent, perhaps a dozen more where a little 
preliminary work has been done or part-time work for several 
days, and many where no corn has been hauled in from the fields. 
Even the oldest canners have seen no season like 1923, and even 
the youngest never want to see another. From the usual plant- 
ing season until now the weather has been abnormally-something 
all the time, first too cold and too wet, then too hot and too dry, 
then cool and too dry, and still cool and dried up. Acreage ex- 
perts who are in the habit of estimating the time of maturity 
and the amount of yield are now predicting a 50 per cent pack 
as the maximum, and not that if we should have another cold 
turn this month. There have been seasons when the frosts held 
off until the 5th or 10th of October, and our best hope now is that 
this will be another like that. In the meantime short buyers, or 
those who have left their purchases altogether to chance, are 
flooding the State with frantic inquiries for more goods on their 
present contracts, or new contracts altogether, but there is no 
corn to offer today, and there is no price in sight on any small 
clean-ups that might come on the market after the season is over. 

The blueberry pack will doubtless finish this week, many 
factories having already closed down. The pack has been 75 
per cent of last year, as nearly accurate as it is ever possible to 
make such statistics. The quality has been very fine, both in 
the fruit and in the factory methods, and buyers are pleased with 
the shipments they are receiving. Prices have been held at $1.80 
and $8.50, but during the past week one or two have made a 
lower figure than this, owing to the fact that the price to the 
pickers was cut 33 per cent, and this allowed a material reduc- 
tion in the cost of the goods. Such canners as were not able 
to get their berries at the lower price are doubtless obliged to 
hold their quotations at the original figure. This pay to the 
pickers has been very unsatisfactory to them, and it is doubtful 
if the arrangement can be renewed another season. In fact, it 
is increasingly difficult to get pickers to work at any figure, and 
that is an element to be discounted in preparing for another 
year’s work. 

Another industry which is suffering from the help problem 
is the sardine canning—already a very sick man from lack of 
fish. The season as been so poor and the work in factories so 
irregular that many families have moved away to larger towns 
where employment could be had at other trades. And as princi- 
pally all of the sardine canneries are in small towns and depend- 
ent upon local help, this is a serious condition. The pay to pack- 
ers and other workers has been advanced, but even this fails to 
produce the help needed. The run of fish is holding a little bet- 
ter than it did a month or so ago, but is nowhere near sufficient 
for regular work. Canners are still behind on their orders and 
are not soliciting new business. The demand is steady and more 
than enough to take care of the present pack at prices ranging 
around $4.00 for standards. 


The first encouraging word we have heard in the canning 
business comes from the State pomologists who have lately sur- 
veyed the apple orchards. The fruit is said to be coloring up 
much better in the past fortnight, and the proportion of fancy 
fruit will be larger than first estimated. Even at this the pro- 
duction wil be small, and with an increased amount going into 
barrels for the market, the canners see their supply of apples 
diminishing. Buyers are now going through the State after cider 
apples, but are finding it hard to get a price named on this grade 
of fruit. “MAINE.” 
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VIRGINIA 
CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R O A N O K-E - VIRGtIN IA 


This machine will tighten 
30-40 caps a minute 


With this Screw Cap Tight- 
ening Machine you can save 2 
or 3 people—$25 to $40a week. 


It don’t take many weeks of 
such saving to pay for this 
machine. 


Besides—you are assured that 
every cap is tightened right— 
just as tight as you want it. 


Write for details. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 
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A CORRECTION AND A SUGGESTION 


The Urgent Need of an Intelligent Labe} Clearly Shown 
—The People Want to Know, but Can’t Tell Now. 


fae ECRETARY W. E. NICHOLOY, of the Wisconsin 
Pea Canners’ Association, has called our attention 
to a slight error in our recent comments on the 
Wisconsin State Labeling Law. This should be noted. 
But of greater interest and importance is the weak- 
ness he calls attention to in the labels as now used, In 
a word, a canned foods display today merely invites the 
ridicule of the visitors and the retort: “Well, why don’t 
you say so on the label?” Take this home to your- 
selves, canners, and then tell us how long you are going 
to continue this senseless method of labeling your 
goods. When will you label them intelligently? 
The Secretary says: 


Dear Mr. Judge: 


I read with interest your editorial on Wisconsin labeling 
laws in the August 27th issue of The Canning Trade, and I regret 
exceedingly that it is necessary to advise you that you have not 
properly interpreted General Order No. 11R. I wish it were true 
that the quality also had to appear on the label, and I believe 
that it will be within a reasonably short time. However, Gen- 
eral Order No. 11R of the Wisconsin Department of Markets 
requires only that the size, number and variety must appear on 
the label. In order that you may be fully posted as to this new 
order, I am enclosing a copy. 

We conducted a canned foods exhibit in the Horticulture 
Building at the Wisconsin State Fair last week which would 
have been very interesting to you. You would have been able to 
write volumes on the importance of proper labeling and the ap- 
preciation by the consumer of same. Knowing that you are tak- 
ing an active interest in this question, I am going to trouble you 
with rather a full description of our exhibit. 

We had a booth 16 feet long and about 12 feet deep, with 
counters on all four sides. On the back counter against the wall, 
in pyramid forms, we displayed all available Wisconsin labels — 
peas, beans, beets, corn, kraut and sturgeon Bay cherries, also 
Wisconsin blueberries packed at Humbird. These displays were 
also carried out on the side counters. At the left-hand of the 
front counter, with a demonstrator in charge, we displayed and 
sampled Sturgeon Bay cherries. Next to this display we had 
a large glass jar, holding approximately two gallons, filled with 
all of the various sizes of peas. Next to these sampling dishes 
we had six glass bottles, each bottle containing a different size, 
from Size 1 to Size 6, with a neat little card on each bottle show- 
ing the size number. Next to these we had sampling dishes of 
corn, beets and kraut, and at the right end of the counter we 
had another large glass jar containing the various sizes of beets. 
This made a very beautiful display, but to the thousands of men 
and women who daily passed this booth the educational features 
were most interesting. The pea section of our exhibit attracted 
ne attention, not only from the women, but from the men 
also. 

We talked to people from 28 different States. We explained 
to them how peas were harvested, how they were vined or 
threshed, how they were graded to size, the care used in the 
final inspection at the picking tables, thorough washing pro- 
cesses, the preparation of the brine or liquor and the processing 
of the peas and brine together in the cans. We also explained 
to them the difference in the two principal varieties of peas and 
the difference in the three qualities. 

Very few people realized that peas were graded to size, and 
also graded for quality. They were anxious to learn and their 
expressions of appreciation proved to me conclusively that it is 
impossible to estimate the possible consumption of canned peas, 
once they are labeled intelligently and truthfully. People like 
canned peas, but they want good peas. 

Over 90 per cent of the consumers still feel that in order to 
get good peas they must buy the small sizes, the smaller the 
better. We fed them peas, principally fancy 4, 5 and 6 sieve 
sweets. The common expression was “We never tasted such 
peas!” “Where and how can we buy them?” We explained to 
them fully Wisconsin labeling laws as effective June 1, 1924. I 
regret that every canner, wholesale grocer and retail grocer in 
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the United States of America could not have heard their expres- 


- sions of appreciation. One lady from Massachusetts remarked 


that what she had learned at our exhibit was worth the entire 
cost of her trip. 

But, after all is said and done, why shouldn’t ‘we tell the 
truth on our canned foods labels, not only peas, but every other 
item of canned foods. Have we or the wholesale grocer who 
markets our products under his own labels any reason for with- 
holding the truth from the consumer? It is to them that we all 
owe our business existence. 


NICOTINE DUST KILLS CUCUMBER BEETLES 


John E. Dudley, Jr.,* H. F. Wilson and W. D. Mecum, 
Agricultural Experiment Station, Madison, Wis. 


HE striped cucumber beetle is a constant crop hazard. It 
T causes damage estimated at from $3,000,000 to $5,000,000 
annually to the cucurbit crop (cucumber, melon, squash) 
of the United States. This insect not only injures the plants by 
its feeding, but also transmits the wilt and mosaic diseases. Al- 
though the loss to individual growers is seldom seriously felt, 
because the plantings are small, yet the total annual loss is great. 
Most Insecticides of Little Value 

Many insecticides used in the past were found to be power- 
less against the cucumber beetle. Nicotine dust, a new form of 
insecticide, has proved decidedly successful in the control of the 
beetle during two years of trial. 

Over 60 different insecticides were thoroughly tested at this 
station during the past seven years. A few of them were of 
some value in repelling the beetle, yet none were worth recom- 
mending as a satisfactory control. Even the stomach poisons ordi- 
narily used against chewing insects were not effective in killing 
this pest, although they showed some repellent effect, because the 
beetle is more or less repelled by any foreign substance on the 
leaves. Therefore, so long as the foliage was kept quite well 
covered with dusts or sprays, the plants remained fairly free of 
beetles, but to keep them constantly covered proved a costly 
undertaking, for as soon as rain or wind removed the material 
or new growth appeared the beetle flew right back from nearby 
gardens. Beetles are nearly always on the move and trying to 
4 them away from a patch of cucurbits is almost a hopeless 
task. 

Nicotine Dust Best—Tests over a period of two years have 
clearly shown that nicotine dust is a decided success in the con- 
trol of the striped cucumber beetle when properly applied. Dut- 
ing the growing seasons of 1921 and 1922 various forms of nico- 
tine dusts were given severe tests under field conditions to find 
what combinations would stand up best in general use. Nicotine 
sulphate was combined with gypsum, sulfur and several forms 
of lime, and all the combinations were more or less effective in 
killing the beetle. In addition to these a new material was de- 
veloped at this station in 1921, which promises to be more 
effective than the simple mixture of nicotine and lime against 
the beetle, as well as against several other insects. This material 
was made of nicotine sulfate, 1 part, monohydrated copper sul- 
fate, 5 parts, and hydrated lime, 14 parts. 

In testing the various materials each one was used fre- 
quently against hundreds of beetles, confined in large cages, and 
on plants in the open. The different results obtained for the 
same strength of material in different tests are due to varia- 
tions in the weather, amount of dust applied, size of plants, and 
freshness of the material. 

Nicotine-Lime 5 Per Cent—With nicotine-lime containing 5 
per cent of nicotine sulfate the percentage of beetles killed 
varied from about 10 in one test to 96 in another. The average 
percentage was 60 to 85. This material appeared to be rather 
unstable, and killed many beetles in some tests and only a few 
in others. As its success in killing depended upon its absolute 
freshness and the most favorable weather for its application, 
this dust is not as satisfactory for general use as some others. 

Nicotine-Lime 10 Per Cent—Nicotine-lime containing 10 per 
cent nicotine sulfate carried twice the amount of nicotine and 
cost a half more than the previous dust, but the percentage of 
killing obtained with it was much more consistent, running from 


*John E. Dudley, Jr., Entomologist, is in charge of a Federal 
field station at Madison, Wis., where this work was carried on 
co-operatively with H. F. Wilson, of the Wisconsin Agricultural 
Experiment Station. W. D. Mecum, of the Federal force, is re- 
sponsible for the experimental work with carriers for nicotine 
dusts. 
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Emergency Service 


Canners unfamiliar with our record for 
unusual service during the active 
season are invited to test our facilities, 


—if for any reason their supply of cans 
becomes exhausted. 


We aim to render— 


NORMAL SERVICE IN ABNORMAL TIMES. 


Southern Can Company 


Baltimore, - 


Maryland 


OTHER PRODUCTS: 
Amscan Sealing Fluid 


Amscan Certified Sealing 
Fluid 
Supplied either in Concent- 
rated or Ready - For - Use 
Form and either Fireproof 
ot Non-Fireproof 
Pure Food Oilproof Sealing 
Fluid (For Edible Oils, 
Lard, Peanut Butter etc.) 
Hermo Oilproof Sealing Fluid 
(For Oils, Paint, Varnish, 
line, Benzine, etc.) 
Amscan Solder Flux (Solid 
or Liquid Form) 
arty Pick up Gums for 
s 


CHICAGO OFFICE 
20 E. Jackson Boulevard 


We have named 


Amscan Certified Sealing Fluid 


(Color Certified Harmless To Foods) 


The Golden Band 


because it is the finest product of our laboratories. It not only is Golden in Color but Gold- 
en in Profits to the canner in the increased percentage of Perfectly Sealed Cans he produces 
when they are sealed with The Golden Band. 


Canners: _ It is to your interest to make sure that your Canmaker always lines your cans 
and covers with Amscan Certified Sealing Fluid—The Golden Band. 


Write for our booklet. “The Science of Sealing” and Sample can end lined with 
THE GOLDEN BAND. 


The Max Ams Machine Co., Laboratories. 
Originators of the Sanitary Can and First makers of Sealing Fluid in the World. 
101 Park Avenue New York, N. Y. 


LONDON, ENGLAND ROCHESTER OFFICE 
50-51 Lime Street-E. C. 3 705 Commerce Building 
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83 to 98, with an average of 90. While this dust loses strength 
just ag rapidly as the 5 per cent dust and is affected the same 
by the weather, yet it contains enough nicotine to kill a large 
percentage of the beetles even when it is not strictly fresh and 
when used in unfavorable weather. Therefore, except for its 
greater cost, it is preferable for general use to the 5 per cent 
dust. 

Nicotine-Copper-Lime 5 Per Cent—This- new combination, 
nicotine-copper sulfate-lime containing 5 per cent nicotine sul- 
fate, appeared much more stable and killed more consistently 
than the 5 per cent nicotine-lime. The percentage of beetles 
killed varied under different conditions from 63 in one test to 
100 in several tests, and averaged 85 to 90. Pulverized copper 
sulfate in this dust rendered the nicotine less volatile, and there- 
fore greatly reduced the rapidity of its escape from the dust. 
Whether its greater effectiveness against the cucumber beetle 
was due to a reduction in the loss of nicotine, or to a slower 
rate at which nicotine was given off after coming in contact with 
the insect’s body, is not known at this time, but it is probably 
a combination of the two. 

Nicotine-Copper-Lime 10 Per Cent—Nicotine-copper sulfate- 
lime containing 10 per cent nicotine sulfate was used in only 
one series of tests and proved completely efficient as was ex- 
pected. Ten per cent of nicotine was found to be more than 
necessary when copper sulfate was present. 

Nicotine More Effective With Certain Carriers 

In a series of tests to determine the best carriers (fillers) 
for the nicotine, six different substances were used; hydrated 
lime (calcium hydrate), air slaked lime (calcium carbonate), 
unslaked lime (calcium oxide), gypsum (calcium sulfate), sul- 
fur, and copper sulfate with hydrated lime. Mixtures contain- 
ing hydrated lime or unslaked lime, both of which reacted with 
the nicotine sulfate liberating nicotine, did not kill as high a 
percentage of beetles as did mixtures containing gypsum or 
copper sulfate. Mixtures containing air slaked lime or sulfur 
were about half way between. When a small amount of un- 
slaked lime was added to the hydrated lime, the loss of nicotine 
was greater and the killing effect less than when the unslaked 
lime was left out. 

When any form of lime was used as a carrier the resulting: 
dust was light and dry. With gypsum, however, there was a 
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tendency for the dust to absorb moisture, which made it heavy; 
therefore a combination of gypsum and hydrated lime appears 
to be superior to gypsum alone. 

Against certain insects which are easily killed by nicotine 
fumes, such as the aphides or plant lice, a dust in which the 
nicotine is liberated quickly appears to be most effective. 
Against the cucumber beetle and certain other insects, however, 
the best results have been secured by using a dust in which the 
nicotine is rather stable. 

Nicotine Dust Loses Strength Rapidly 

All dusts containing nicotine should be kept in tight, metal 
cang all the time and the can should always be covered except 
when dust is being removed. As these things are not always 
done, a test was made to determine the effect upon the nicotine 
when dusts were exposed in shallow dishes for different periods 
of time. 

Dusts containing hydrated and unslaked lime which, when 
fresh, killed 100 per cent of the beetles treated, after being 
exposed for three or more days killed only 40 to 70 per cent of 
them. This loss of nicotine was greatly increased when dusts 
were exposed in a damp place. 

When dusts containing sulfur, with 2 per cent nicotine sul- 
fate, were exposed to the air for 24 hours, the percentage of 
beetles killed dropped from 60 to 30. 

When dusts containing copper sulfate were exposed to the 
air the loss of nicotine was very much less. After six days’ 
exposure the killing effect dropped from 100 per cent to only 90 
per cent. Even this loss of nicotine is appreciable and could 
be prevented. 

Dust Cucurbits Early 

The time to kill the cucumber beetle easily, quickly and in 
large numbers is when it first attacks the small plants. Beetles 
congregate in large numbers on the squash, melon and cucum- 
ber plants and feed ravenously on the first thick leaves or cotyle- 
dons. The beetles are in a small area, are usually quite slug- 


gish, and a few good puffs of dust will kill 95 per cent or more 
of them. These first beetles produce the thousands to follow, 
and if 95 per cent of them can be killed, there is little danger 
from the progeny of the other 5 per cent. When vines are be- 
ginning to run there is much more area to be dusted, the beetles 
are more active on account of the warmer weather and the num- 
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SHIPMENT 
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Wire Blanching Baskets 


Knapp Labeling Machines 


A. K. Robins & Co. 


Baltimore, Maryland 
Write for Catalog. 


Sanitary Enameled Peeling Buckets 


Blue Enameled Pans 
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Sinclair-Scott Company 


Baltimore, Maryland 


Canning Machinery 


Nested Graders 
Collossus Graders 


Pulp Machines 
Pulp Finishers 


ipping Boxes 
for CANNED Foops’ | Landreth’s Seeds 


GTACK them twenty high 

in the warehouse without 
fear of collapse or crush--sub- 
ject them to rough handling 


WHEN you think of Seeds, think of 
Landreth either for spot or future. We 


and heavy falls—put them to are the oldest Seed House in America 
every sort of test and they will this being our 139th year. If we had 
prove themselves the safest not given good seeds, good attention to 
and soundest canned-goods business, and fair prices, we would not 
b h "aaa have existed so long. Write us for 

prices on any variety, in any quantity, 
an ipped. And they cost at any time. 
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ber killed will be scarcely more than 60 per cent to 70 per cent. 

There is a period of from 7 to 10 days in which the beetles 
can be profitably and easily controlled. After this period it 
takes constant effort and considerable expense to protect the 
vines from beetles. 


Dust Co-operatively 


It would be better if growers in the same vicinity would 
dust at the same time to secure uniformly good results, for 
beetles soon find their way from the half-eaten, untreated 
patches to the clean ones. Dusting is not done just to protect 
the vines, as is spraying for the codling moth, but to kill the 
beetles in order that they may not causé later trouble. If every 
curcurbit grower who is less than one mile from his neighboring 
growers will faithfully dust for the beetles at the right time, 
there should be litte further trouble that year from beetles or 
from the wilt. Beetles may fly as far as two miles, but the 
majority seldom go over three-fourths of a mile. 


Dust Properly 

In order to be sure of killing the beetles under all condi- 
tions, a nicotine dust containing at least 5 per cent of nicotine 
sulfate (2 per cent of pure nicotine) and preferably 16 per cent 
(4 per cent of pure nicotine) should be used. According to R. E. 
Campbell* many growers prefer a 10 per cent nicotine dust, as 
they are much surer of overcoming the beetles before any es- 
cape. Dust should be purchased in sealed cans direct from a 
dealer and must be fresh, that is, not held over from a previous 
year. A hand duster is necessary for applying the material 
properly and may be purchased from any of several firms man- 
ufocturing dusts and spray machinery If a duster is not avail- 
able the material may be shaken from a cheesecloth sack directly 
over the beetles, but this method is decidedly inferior to a duster. 

Before plants have started to run, dusting may be made 
more effective by the use of a canvas cone which is quickly 
dropped over the plants to prevent the escape of any beetles, 
and also to keep the dust from blowing away. This cone is 
helpful in dusting other plants such as cabbage, cauliflower and 
small tomatoes. The plants should be approached carefully, so 


that no beetles will fly away, and heavy puffs of dust should be 
blown directly on them. 
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W. 3. Whitet states, “As the insects are very active and 
take flight at the slightest disturbance, an apparatus which will 
throw a good volume of dust with force . is necessary.” 
Apply enough dust to each hill to cover all the beetles. and to 
fill cracks in the ground where they may be hiding, for it is a 
great deal quicker and cheaper to dust thoroughly when plants 
are small than to wait until there is a mass of foliage. Nicotine 
dusts are most effective against the cucumber beetle when the air 
is still and the temperature is 65 degrees F. or higher. Never- 
theless, it is important to attack the beetles as soon as they 
gather on small plants in order to kill them off and save the seed- 
lings. 

Usually three applications of dust at two day intervals are 
sufficient to rid the plants of beetles, provided nearby patches 
are similarly treated. The usual amount of dust to use when 
plants are small is from 12 to 16 pounds per acre. At the pres- 
ent pricet of 5 per cent nicotine-lime dust ($16.00 per hundred), 
14 pounds yould cost about $2.25 per acre per application. Dust 
containing more than 5 per cent of nicotine sulfate does not 
seem to be on the market at present. While dusts containing 
copper sulfate, gypsum, or some other inert carrier are more 
successful against the cucumber beetle than the active dusts, 
they also do not appear to be manufactured at present. One 
dust containing copper sulfate, lead arsenate, lime and nicotine 
sulfate 5 per cent is quoted by one firm at $20.00 a hundred. 


The ordinary nicotine-lime dust containing 5 per cent nico- 
tine sulfate is very effective against the melon aphis (or louse) 
which occurs in such vast numbers during July and August on 
melons and cucumbers. 


*Campbell, R. E.—Nicotine Dust for Control of Truck-Crop 
Insects. U.S. Dept. Agr. Bul. 1282, p. 21, Sept. 1922. 


+White, W. H.—Nicotine Dust for Control of the Striped 


Cucumber Beetle. U.S. Dept. Agr., Cir. 224, p. 2, June, 1922. 
tApril, 1923. 


END STACKING MACHINE lig 


The End Stacker shown is designed to be placed adjacent to any of our 


various sanitary end producing machines where it is desirable to stack 
ends as discharged. It is also well adapted to any work such as baking 
powder, lye or cleanser bottoms, or any ends having straight or curled 
flanges. This device is built in two sizes, and being entirely automatic, 
receives and places the ends in a neatly stacked form. The object of this 
Stacker is to eliminate hand stacking and possible damage caused by ex- 
cessive handling. 


Adjustment is also provided to vary the height of the intake chute so as 
to correspond with the discharge of the machine to which it is attached. 
The can ends as received are stacked automatically from the bottom. The 
hopper has sufficient capacity to accommodate 36’’ of ends and is so con- 
structed that they may be removed without interfering with the continu- 
ous operation of the machine. The adjustment for different diameters is 
very simple and can be accomplished in a few minutes. The complete 
apparatus requires very little floor space and is provided with grooved 
pulley that allows it to be operated direct from the adjoining machine. 


McDONALD MACHINE CO. 


ale Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 
7600 South Racine Avenue Chicago, Illinois. de 


y, 
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TROYER- 


Troyer-Fo 


High speed Body Forming Machine 
with side seam Soldering Device. 


ANNOUNCING: 


Speed 200 to 225 finished can bodies per minute. 


SEATTLE-ASTORIA IRON WORKS 


Forming Machine— 


THE TROYER-FOX. 


A high speed lock seam body Maker, with 
Automatic side seam Soldering Attachment 
and cooling belt. 


Capacity—8 oz. to No. 2 Fruit, inclusive. 
2” to 548” high - 2” to 5” diameter. 


Crank motion for feed bars, notching dies, 
solder steels, forming wings and bumper. 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


A new High Speed Body — 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


R. E. FAIRBANKS 
Old Colony Club, 
Chicago, 


GEO. DOWSING 
Metropolitan Bidg., 
Sydney, N. S. W. 


THE H. S. GRAY CO., 
832 Fort St., 
Honolulu, T, H. 


ARABOL 
LABEL PASTE 


No matter where you are located you can order your 
supplies of famous ARABOL adhesives from any of our 
convenient sales branches. _ Plentiful supplies of pastes and 
glues, all fresh from the great ARABOL factories, are 
ready for immediate use—and close at hand. Send your 
orders or inquiries to any of our following divisional 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


headquarters: 


CHICAGO 
111 W. Washington St. 


SAN JOSE 
331 West Julian St. 


PORTLAND, Ore. 
92 First St. 


TORONTO 
13 King St. West 


MONTREAL 
Canada Cement Bldg. 


SAN FRANCISCO 
104 Pine St. 


LOS ANGELES 
470 E. 3rd St. 
ST. LOUIS 
4592 Sullivan St. 
NEW ORLEANS 
305 Magazine St. 


LONDON, Eng. 
Central House, Kingsway 


ZASTROW 
MACHINE CO. 


Inc. 


1404-1410 
THAMES STREET 


THE ARABOL MANUFACTURING CO. 


Executive Offices: 110 E. 42nd. St., 
NEW YORK 


BALTIMORE - MD. 
SUCCESSORS TO 


GEO.W. ZASTROW 
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THE HAWAIIAN PINEAPPLE PACK OF 1923 


E have not as yet seen official figures, but we take the fol- 


lowing from daily papers, especially Coast papers: 
Although the pineapple pack of the Hawaiian Islands 
this year will be about 750,000 cases less than the peak produc- 
tion of about 6,000,000 cases of 1921, higher prices will bring 
the total revenue up to nearly $30,000,000, substantially the same 
figures of the record season. 

This year’s pack has all been sold, the demand being in ex- 
cess of the supply, it is stated by A. H. Tarleton, executive sec- 
retary of the Hawaiian Pineapple Packers’ Association. The 
industry is on a sound basis, according to Mr. Tarleton. The 
decrease of production this year under that of 1921 is accounted 
for by the fact that in the practice of the policy of rotating the 
growing areas the acreage in bearing is just now less than what 
it formerly was. The planted acreage, however, is being con- 
stantly enlarged. Marked developments are in early prospect, 
it is stated. 

Plans of the Hawaiian Pineapple Company, of which James 
H. Dole, of Honolulu, is the head, for planting 15,000 acres on 
the island of Lanai are being gradually worked out. This com- 
pany already owns and operates a plantation of 10,000 acres on 
the island of Oahua. It purchased Lanai from the Baldwin in- 
terests several months ago, the consideration being $1,100,000 
cash. The company is now having surveys made for harbor and 
port facilities and other improvements involving a total expendi- 
ture of several mill’on dollars. The island is said to be ideally 
suited for successful pineapple culture. Until purchased by the 
Hawaiian Pineapple Company the island was used as a cattle 
ranch by the Baldwins. 

Libby, McNeill & Libby. Ltd., have taken a lease on 5,000 
acres on the island of Moloki and will convert it from raw land 
into a pineapple plantation. Planting will begin this fall. 

It is predicted by some men who are interested ir the pine- 
apple industry here that the time is not far distant when the 
growine of this fruit will to a considerable degree displace the 
production of sugar. In suppert of this view it is pointed out 
that the Haiku Fruit and Packing Company recently purchased 
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the lands of the Kipatula Sugar Company in the Hana district 
and is preparing to gradually substitute pineapples for sugar 
cane. It is the ultimate aim of this company to put up approxi- 
mately 500,000 cases of pineapples a year. 


The gradual unfolding and expansion of the pineapple indus- 
try in Hawaii is not lacking in romance and human interest. 
Since the first 12-acre patch was planted by Mr. Dole in 1901 
and a practical demonstration was given that the fruit could be 
successfully grown here the acreage devoted to pineapples has 
increased by leaps and bounds. It is the confident belief of Mr. 
Tarleton that within the next few years the total annual pine- 
apple pack of Hawaii will have reached 12,000,000 cases, or 
double the present annual production. The work of washing, 
trimming, slicing and canning the fruit is done by machinery. 
The women and girls simply operate the machines. Most of the 
employees are Japanese, Chinese, Koreans and Filipinos. 


With the increase of acreage the construction of additional 
canning facilities will become necessary. The present member- 
ship of the pineapple association embraces the Pearl City Fruit 
Company, Ltd., Hawaiian Pineapple Company, Ltd., Hawaiian 
Fruit Packers, Ltd., Libby, McNeill & Libby, Ltd., California 
Packing Corporation, Ltd., all of Honolulu; Haiku Fruit and 
Facking Company, Ltd., Pauwela Pineapple Company, both ot 
Haiku, Island of Maui; Hawaiian Canneries Company, Ltd., of 
Kapaa, and the Kauai Fruit and Land Company, of Kalaheo, 
both on the island of Kaui; Baldwin Packers, of Lahina. 

Many different problems in growing and marketing the 
fruit have been met with and largely overcome, according to 
Mr. Tarleton. From the beginning of the industry the thing 
uppermost in the minds of the growers was to produce the high- 
est possible grade of pineapples. To do this scientific research 
is going on constantly. 

In the earlier stages of the industry fears were entertained 
by the planters that the market was limited and that overpro- 
duction was to be guarded against. It is now regarded as proved 
that the demand for the fruit by the people of the United States 
alone can never be filled unless there is a development of pos- 
sible pineapple growing areas in other parts of the world, and 


VINERS AND 


USE 


HAMACHEK IDEAL 


VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adiusters 
ESTABLISHED 1880 
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ANNOUNCEMENT 


TO ALL PACKERS OF PEAS AND PORK AND BEANS:- 


Every canner of peas and pork and beans well remembers the first ap- 
pearance of the Hansen Sanitary Pea and Bean Filler in 1917. The machine 
was so radical in design and operation, and so small in size that at first everyone 
doubted its practicability. 


However, the canners were soon convinced that the principles were cor- 
rect and in a short time almost every filler in the United States was a HANSEN. 
Never before has any machine experienced such sensational success. 


Mr. Hansen has now developed an entirely new machine, much smaller 
in size and with features even more radical than the orginal filler. The machine 
has been fully tested in actual operation and is pronounced by canners as a one 
hundred percent success. _It is a filler which will quickly pay for itself and is ab- 
solutely fool-proof. 


Can you conceive of a pea and bean filler which has NO BRINE 
TANK and which is so constructed that it is impossible to waste any brine? A 
machine which when compared to other pea fillers HAS LESS THAN ONE- 
HALF THE PARTS, only ONE-HALF the gears) ONE-HALF the 
bearings, ONE-HALF the shafts, ONE-HALF the clutches, ONE-THIRD 


the brackets and supports, - no float valve, no funnel rubbers, no stuffing boxes, 


and OCCUPIES LESS THAN ONE-HALF THE FLOOR SPACE. 


A discussion of the almost unbelievable features of this new machine will 
appear in this publication in succeeding issues. No wide awake canner who aims 
to eliminate waste and lower production costs can afford to miss a single issue. 


Hansen Canning Machinery Corporation 
Cedarburg, Wisconsin. 


(Continued next week.) 


WATCH THIS SPACE. 
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even should that take place the Hawaiian growers feel that they 
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have advantages which will enable them to maintain their pres-_ 


ent leadership. 


Just now some attention is being given to the possibilities 
of the industry in the Philippines, it is stated. The California 
Packing Corporation, because of inability to acquire additional 
producing acreas in Hawaii, has sent an expert to the Philippines 
to investigate the situation there with the view of extending 
their operations to those islands. 


At this time there are approximately 50,000 acres planted in 
pineapples in Hawaii. This area produces approximately 144,000,- 
000 cans of pineapples a year. These cases are packed in cases 
of twenty-four cans to each case. With the development of the 
industry it was found practical to utilize the product to the 
fullest limit. This includes not only the slides, but the pulp and 
juice; also the crushed waste after it has come through the roll- 
ers. This waste is allowed to ferment and is then distilled, with 
a recovery of 94 per cent pure alcohol. One company, the Cali- 
fornia Packing Corporation, uses this alcohol for motor fuel in 
its automobiles, and also for the manufacture of vinegar. 


WHERE ARE THE SARDINES? 


E lack of sardines is causing the Spanish canneries of 

the delicacy at Vigo some embarrassment, says Consul 
Henry T. Wilcox, in a report just received by the Depart- 
ment of Commerce. The fish canners are working on sprats, 
but the demand for this kind of fish is not great. A serious 
problem has arisen on account of the scarcity of fish. One 


fish packer has closed down his factory and others are expected 
to do so. 


BIG FIELD OF SPANISH OLIVES 


HE Spanish olive harvest during the 1922-1923 season 
it totaled 1,539,551 metric tons, while the oil yield was 
289,114 metric tons, American Consul Frank Anderson 
Henry, Barcelona, informs the Department of Commerce. 
While it is too early to make any forecasts as to the next olive 
crop, which will be harvested during the closing months of 
this year and the first of next, it is believed that the yield will 
be higher than that of 1922-1923. Spain is now the greatest 
olive oil producing country in the world, its output amounting 
to about 50 per cent of the total, but exporters are confronted 
with a number of difficulties which tend to hold down foreign 
trade. Increasing costs of cultivation, owing to a higher valu- 
ation of lands, higher wages and cost of machinery and fertil- 
izers, have somewhat of a depressing effect. The price of con- 
tainers is also high in Spain. The depression of currency in 
other oil-exporting countries, such as Italy, France and Portu- 
gal, places Spain at a disadvantage in the export market, as 
does also the depreciation of currency in the consuming coun- 
tries of Central Europe. Much olive oil was formerly sold in 
bulk to France and Italy, where it was refined, packed and 
shipped under special brands, but the increased cultivation in 


Algiers, Tunis and Italy has had an unfavorable effect on this 
trade. 


THE CANNERS ON TRIAL 
Need For Carefulness and Intelligent Labeling Becoming 
Urgent. 


EPEATEDLY we have warned the industry that it is up 
R before the bar of public opinion and must be ready—not 

to defend itself, but to properly testify in its own behalf. 
All the world wants to know more about canned foods, and 
some of the more active have grown tired waiting for the can- 
ners to tell them, and are searching out on their own account. 

For instance, here is a clipping taken from The Waterloo 
(Iowa) Tribune of September 4th. It is a very fair statement; 
far above the average in accuracy, although not free of errors 
or at least wrong impressions. Will you observe that the pub- 
lic is told to note canned foods carefully? What will you, as 
a canner, do to help properly inform the host of women who 
want more information? At least, you might label your goods 
so that she can know what she is buying. She can’t know that 
from the kind of labels you are using today. 


Don’t stop at a mere reading of this—read between the 
lines and see where your duty lies. The article is reproduced 
just as it appeared, and was sent to us by a good friend 
and reader of that section: m 


Women Shoppers Are 
; Careless In Making 
Purchase Of Can Foods * 


Just as Important as Buying Good Fresh Fruit, 
Says Experienced Buyer. 

With the aid of her eyes, trained thru steady 
shopping, the trained shopper can “see thru a can.” 
And she doesn’t need an X-ray either. Even after 
long years of buying for the family table the great 
majority of housewives have still failed to learn how. 
Many local housewives who are as particular as can 
be when shopping for fresh foods, nevertheless will 
walk into a grocery store, say to the clerk, ““Give me 
a can of this or that,” and think no more of the 
matter. 


Very few Waterloo women know or don’t realize 
that there is just as much room to display judgment 
in selecting canned products as any other commod- 
ity,’’ says one woman expert; ‘‘the sooner we women 
come to recognize it, the sooner we’ll be ‘batting 
1000’ with our canned dinners’”’ 

“The first point about learning to know canned 
foods is to let our experience teach us. ‘I got a good 
can of peas or pineapple last week,’ says the careless 
housekeeper in this regard, but I’ve forgotten what 
kind it was.’”’ 


A good buyer never forgets ‘“‘a good buy.” And 
there is only one way to be sure that you won’t for- 
get, especially those items which are only occasion- 
ally on the bill of fare, and that is to keep a record. 
It is a very simple matter, and gives lots of satisfac- 
tion to keep a list of the canned products which you 
have found on trial to be exactly what you want, as to 
quality, quantity and price. 


Such a litte thing as the number of slices or 
pieces in a can of fruit, for example, may mean a lot 
in the way of economy. If one size or grade has an 
even number of servings for your family it may prove 
a big saving—of room in the ice box and the actual 
waste of food. It is far more important to know just 
what size of can for each different food product will 
best meet the needs of her table than most house- 
wives seem to understand. The garbage man gets a 
great deal more from the back door of the woman 
who buys hit or miss than from the home of the 


‘shopper who has learned the lore of the tin can. 


Canned foods products are always graded to the 
trade as ‘“‘standard”’ and ‘‘fancy,”’ often with some 
intermediate, an ‘extra fancy,’’ and sub-standard 
grades. ‘‘Fancy’’ always rates higher than ‘“stand- 
ard,” and it will simplify things for you to remember 
that. But the standard usually has almost, if not 
suite as much food value as the higher priced grade. 
Fancy grades of peas—to illustrate—may not be any 
sweeter than the standard, but they are more uni- 
form in size, and make a prettier dish. 

The housewife doesn’t have much to worry any 
more about the actual adulteration of canned prod- 
ucts. The pure food laws have taken care of that, 
especially for foods which enter interstate commerce. 
It is well to remember that the United States laws 
can govern only products which cross state boundary 
lines, so the large scale canner is always subject to 


more pure food regulation than is the purely local 
enterprise. 


But the decomposition of foods, due to incom- 
plete sterilization at canning time, is an ever present 
problem, especially if the goods are not known to be 
the product of factories maintaining high standards 
of sanitation. The label, or brand, is one help then in 
avoiding trouble with ptomaine and other poisons. 
The taste, odor and general appearance of contents, 
also help to detect advanced decomposition when 
present. If you are suspcious of a product, punc- 
ture the top slightly, and watch for an escape of gas. 
If this is noticeable, it is unwise to use the contents 
All high class grocers will be glad to have you return 


spoiled goods, as it gives them a chance to check up 
on their stock. 
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Our New Stringless Bean Snippers 


are now working in a number of 
packing plants in the States, and 
we are getting the most favor- 
able reports from them. Any- 
one interested in these machines 
for the 1924 season we would 
like to have see them in oper- 
ation, and a list of the packers 
using them, in your particular 
section, will be furnished you 
by writing to our head office. 


CHISHOLM-SCOTT CO., 
387 E. Broad St., 
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Columbus Ohio. 


AT ITS 
BEST 


PRESERVES YOUR PRODUCT 


Luscious fruits and tender vegetables retain 
their exquisite fresh flavor and appearance 
when processed by quick quality cooks in 
A-B Continuous Cookers and Coolers. 


Each container sterlized uniformly with un- 
canny precision enhances your reputation as 
a Canner, for each customer perceives you 
have not only selected the best raw materi- 
als but also the most efficient means to pre- 
serve them at their best. 


Write for yours today. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 
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Avoid cans that are ‘‘swelled’’ to any marked _ Massachusetts experts. The tomato is a good ap- 
extent—with convex ends. Where the ends are still petizer, the richest of all foods in the vitamines and 
flat, or concave, it is a fair sign that the contents of great value in the feeding of children and as a 
are in good condition. This applied to almost every- protective food for elderly people. Tomatoes place 
thing, except in the case of soured corn, which is a minimum tax on the digestive system. And the 
very hard to detect without opening. praise proceeds: 7m cee 
Cans that are rusty, or have soiled wrapper, are 
just as well to leave alone, unless you have an ‘“‘ex- 
planation that seems plausible, and from a grocer the same as that which is present ay apples; 
who is worthy of your confidence. the that 
emons and oranges, and phosphorce acid. alic 
: Some housekeepers keep ina kitchen note book where fresh fruit and vegetables are indicated; 
their experiences with various sizes and grades of citric acid is beneficial to the kidneys; phos- 
canned foods, the number of slices or portions, phoric acid is valuable when neuralgia and other 
amount of extra water, quality, color, and such other disorders of the nervous system are present. 
facts as will help them to do their future buying 


more economically and wisely. 


AND NOW THE DAILIES SING THE PRAISES OF 


ERE is an Editorial as it appeared in the News of Balti- 
more, one of our great dailies, on September 5th, 1923: 


The Massachusetts Department of Agriculture 
has just issued a fine panegyric on the tomato that 
deserves our attention. It tells about the tomato 
being one of the few vegetables of American origin 


that has attained great commercial importance. It ARGENTINE GOVERNMENT BUYS MEAT-PACKING PLANT 
recounts how the production has gone on until “at UBJECT to the confirmation of the legislature, the sale of 
the present time the tomato occupies third place S the Anglo South American Meat Packing Establishment 
among the vegetable crops in vatue, being exceeded 


only by white and sweet potatoes.’”’ 


These are the three leading vegetables in Mary- tine capital. 

The last census reported tomatoes in Mary- 
land on 58,083 acres with a value of $4.286,591. The 
same report showed that one-fourth of the total crop 
value of Maryland was in its vegetables. and in the 
Maryland list the tomato was second. Thus in bulk 
the tomato looms big. And it is even more interest- 
ing in its various merits. Let us quote from the meat-packing establishments in the country. 


Finally, the tomato is as nutritious canned as 
when served raw. It is a vegetable of parts. 


If canners were more ‘on their toes’? and playing the 
TOMATOES game as they ought to, striving to further their own interests 
and eager to make converts to the use of canned foods, they 
would call on their local papers, show them articles like this— 
and be surprised to find the publishers glad to get them and 
eager to learn more about the goods. Help popularize canned 
foods by making your local people know what they have in 
their midst—an up-to-date cannery, producing fine foods. 


The Third Vegetable Crop 


(owned by the Vestry interests) at Zarate to the govern- 
ment of the Province of Buenos Aires is reported at the Argen- 
According to Consul General W. Henry Robert- 
son in a report to the Department of Commerce, the sum in- 
volved is said to be approximately 1,500,000 pounds sterlings. 
The plant is equipped to slaughter 1,500 cattle and 4,000 sheep 
daily, in addtion to 300 cattle for canning purposes. It has its 
own port and comprises an area of 375 acres, is well equipped 
and capacious and is regarded as one of the most modern 


Shaker 


Black Discoloration 
in Corn. 


Mr. Corn Canner :- 


If you are troubled with Black 


Discoloration in your corn here 
is a remedy--use our Corn Shaker. 


This thoroughly mixes the con- 
tents of the can and the black 


disappears. 


Shaking also gives the corn a 
rich, creamy appearance. 


AYARS MACHINE COMPANY --- SALEM, NEW JERSEY. 


Brown Boggs Co. Ltd., Hamilton, Ont. Sole Agents for Canada. 
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The Saving Makes It Possible 


for you to keep your increasing stocks fully insured 
against fire loss at an extremely low net cost. 
In the Canning Industry values increase very 
rapidly during a short period, and Canners are 
realizing more and more the wise business 
economy of keeping these values fully protected 
against destruction by fire. 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


provide this protection at a cost so low as to make 
it ill-advised for any Canner to assume even a 
small part of his own risk. 


There is every indication that the cost this year 
will be even less than the average. The accumu- 
lated saving for the first six months amounts to 
over $232,000.00. 

Protect your values fully and your savings will 
increase proportionately. 


Address Your Instructions To 


Lansing B. Warner, Incorporated. 
155 E. Superior St., 
Chicago, III. 


Officially endorsed by National Canners Association. 
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Wanted and For Sale. 


This is a page that must be read each week to be- appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


| 


| 


FOR SALE—In stock for immediate shipment: | 


Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE— 


1—Style F. Wonder Cooker. 
1—40x60 Closed Retort. 
6—40x72 Closed Retorts. 
1— 40x60 Open Kettle. 
1—Small Laboratory Retory. 
18—3 tier crates. 
30—5 tier crates. 
1—8 Disc Sprague Hawkins Exhauster. 
1—35 H.P. Buckeye Horizontal Engine. 
1—New No. 10 Ayars Single Rotary Measure Tomato 


Filler. 
1—New No. 3 Ayars Single Rotary Measure Tomato 
Filler. 


and other ‘‘used’’ machinery. 


Canning Machinery Exchange, 409 Marine Bank Bldg., 
Baltimore, Md. 

FOR SALE—One Kraut Cutter; one Shredding Ma- 
chine, Vegetable Chopper and Mincing Machine, practically 
like new. Address: John E. Smith’s Sons Co., 
50 Broadway, Buffalo, N. Y. 


FOR SALE—Model B No. 3 Burt Labeling machine in 
perfect condition, price right. 
John W. Bay & Co., Perryman, Md. 


FOR SALE--One practically new Monitor Bean Cutter, 
only been used few days. 


Roane Co. Pkg. Co., Rockwood, Tenn. 


FOR SALE—Cheap — one - 50’’ diameter Copper Vacu- 
um Pan (second hand) suitable for Tomato Pulp. Speci- 
fications on request. 


Arthur Harris & Co., 212 Curtis St., Chicago, II]. 


FOR SALE—A lot of 5 gallon cans, also No. 2, 24, 3 
and 10 in cases, all new from bankrupt stock. 
Peoples Savings Bank & Trust Co., Halls, Tenn. 


For Sale—Miscellaneous. 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. 
Motors available. 


7 E. Hill St., Baltimore, Md. 


| 


Seed For Sale 


FOR SALE—Pea Seed, 1923 crop, first class Seeds- 
men’s stock; 2000 bu. Alaskas and 1000 bu. each Horsfords 
and Perfections. _ Address Box A-1097 care of 
The Canning Trade. 


FOR SALE—3090 bu. Horsford Market Garden Pea 


_ Seed; Seedsmen’s stock, Western grown, 1923 crop. 


Address Box A-1098 care of The Canning Trade. 


For Sale — Factories 


FOR SALE—One of the gem plants of Delaware, our 
corn factory, which is now in operation. Capacity 225 
cases an hour. Ample acreage obtainable. Factory equip- 
ped with latest improved machinery, including huskers and 
husking shed that are working satisfactorily. Owner 
wishes to retire from active canning management. Plant’ 
open for inspection and must be seen to be fully appreci- 
ated. H. P Strasbaugh, Aberdeen, Md. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—First-class man to work in can shop on Double 
Seamers Only those fully qualified need apply. Prefer man who 
is handy on other machines. Addre-s Box B-1087 care of The 
Canning Trade. 


WANTED—A really first class Chef with expert knowledge of 
the manufacture of all tinned, bottled and packed food stuffs. Must 
be man of wide experience, capable of inventing new recipes avd 
able to control large staff. Good salary to the right man. Fullest 
particulars must be given. Address Box B-1089 care of 
The Canning Trade. 


CAN SALESMAN—Man wanted for excutive position in Sales 
Department of large can manufacturing corporation. Prefer experi- 
enced can selling man having good knowledge of plain and _lithogra- 
phed cans who is willing to travel and available NOW. 

Address Box B-1093 care of The Canning Trade. 


WANTED—Mechanical repairman, one who is familiar with the 


Also have several Electric 
Standard Electric Machinery Co., | from reliable broker or canner. 


Angelus Double Seamer. i 
Address Box B-1094 care of The Canning Trade. 


High class canned foods saleman will entertain offer 


Address Box A-1096 
care of The Canning Trade. 


‘ 
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WANTED—Canning factory superintendent. Man with experi- 
ence on Peas, Corn, Kraut, capable taking charge canning factory 
in Middle West. One who has had similar experience with good 
concern, and who knows howto pack quality goods. Should have 
working knowledge of field work to successfully handle position. 
Only men with clean and successful records need apply. Give his- 
tory, age married or single, and salary wanted in application. 
Address Box B-1095 care of The Canning Trade. 


WANTED—General machine man having experience with full 
line canning machinery and capable of keeping same in repair. 
Year round position in Baltimore. In reply, give age, experience 
and salary expected. Address Box B-1092. care of The Canning 
Trade. 


THE CANNING TRADE 


SITUATIONS WANTED 


WANTED—Position in the South as manager or superintendent. 
Successful packer of Sweet Potatoes, Tomatoes and other vegetables. 
Capable executive, builder, and mechanic. Wish position where I 
will have opportunity to make permanent connection. Available 
August Ist. Address Box B-1086 care of The Canning Trade. 


Connection wanted as Superintendent or General Foreman by 
dependable American with sound executive ability, in manufacturing 
of cans. Successful handler of help setting up machinery, and in- 
creasing production. Last 12 years with large can manufacturing 
concern. Can furnish satisfactory credentials. Age 43. Married. 
Address Box B. 1088 care of The Canning Trade. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 
BOXES and BOX SHOOKS 
FOR THE CANNERS 
ALICEANNA and SPRING STS., BALTIMORE, MD. 


50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 


THE PERFECT DRY PASTE 


JELLITAC IT 
JELLITAC 


Send for sample 
Arthur S. Hoyt Co., T stick? 


90 West Broadway New York City 


TO THE MANUFACTURER OF 
TOMATO PRODUCTS 


A complete analysis of each 
batch of your pulp and 


catsup will aid materially in 
its sale. 

Special rates on daily counts. 
LeROY V. STRASBURGER 
303 Phoenix Building 
Baltimore, Maryland 


==> ESTABLISHED 1856 


PHIL.EMRICH, 
> MANUFACTURER mm 


CANNERS’»° PACKERS 
SUPPLIES 


824 MAIN ST. CINCINNATI.O.U.S.A. 


THE 1923 DIRECTORY OF CANNERS s | 


A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliable data. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. 

postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


petent authorities. 


$2.00 per copy, 


NATIONAL CANNERS’ ASSOCIATION, 


PERSONAL CHECKS ACCEPTED 


14th Edition. 


Sold to all others at 
1739 H St., N. W. Washington, D. C. 
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Franklin said: — 
“A small leak will sink a big ship”. 


Take corn for example:—Should the 
sugar used be a trifle off color, when 
your product is subjected to 250°F., 
for 75 minutes, the objectionable color 


will be intensified. 

FRANKLIN CANNERS A 
positively overcomes this possibility. 
Another reason why you should use — 
it— 

IT IS 10. CWT CHEAPER THAN 
FINE GRANULATED 


If you want more detailed information 
on this subject, we will gladly give it 
to you. 


Whe Franklin Sugar Refining Company 


PHILADELHPIA, PA. 


**A Franklin Cane Sugar for every use” 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


CALIFORNIA PACKING 
CORPORATION 


—CAN PRICES 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Have you acopy? A letter addressed to 


Room 1358, 120 Broadway, New York 
City, will bring one to you promptly. 


American Can Company 


Continental Can Company, Inc. 


will quote prices on Cans upon 


application. 


26 
ag Del Monte 
BRAND 
(7" Our advertisirig has made 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 
higher prices for their goods; some few may take less for a personal reason, but these prices represent the 


general market at this date. 


Baltimore figures corrected by these Brokers: 


({) Thos. J. Meehan & Co. 


(+) Jos. Zoller & Co., Inc. (§)Wm.C. West & Co, 


(*) lloward E. Jones & Co. New York prices corrected by our special Correspondent. 
nned Ve etables CANNED re PRICES—Continued CANNED ued 
ASPARAGUS+—(Californa California, No. 21; Balto. N.Y. 
Balto. N.Y. California No, No, 2, in sere 
White Out 4.40 TF. O. B. Facto Sta: . No 2, in Water........ 
White Mammoth, Peeled, No. 244.. SUCCOTASH Extra Standards, 2, in Syrup.. 1.00 
— Balto. | Stondards, No. 100 
Green Beans, Green Limas...... 1.30 11.40 Standards, No. 8, in Syrup... ..... 1.50 41.40 
Green, Large, No. 2%. With Dy Extra No. 8, in Syrup.. 1.60 1.50 
White, Medium, No, 2 New York PINEAPPLE®* 
White, Small, No ahama Grated, Extra, No, 2...... «++. 
Green, Small, No 2 Bahama Grate, Ex, No. Out Gut 
Tips, White, juare, No. ahama Gra’ 
Tips, White, Round, Standard, No. 2, f. o. b. county... -85 — .85 Hawaii Sliced, 0. 2%...... 3:70 3.80 
Tipe, Green, Square, Standard, No 8, f.o.b. Baltimore... .95 { .90 Hawaii Sliced. pone hag No. 2%.. 3.40 3.40 
Tips, Green, Round, No. 2%4 Standard, No, 8, f.o.b. County..... -95 {1.90 Hawaii Sliced, Extra, No. 2....... 3.00 2.85 
BAKED Standard, No. 9. Out _.... Hawaii Sliced, Standard, No. 2.... 2.75 2.70 
- 80 Standard, No. 10, f.0.b. County.... Out 3.25 Hawaii Grated, Extra, No. at Coan ut Out 
Plain, No. 1..... os “30 Hawaii Grated Standard, No i Out Out 
1.45 Standard, No. 10, Bal Baltimore., 4.25 Out ern Pie, Water, No. 10........ 
In Sauce, No. 1.50 Standard, No. 10, f.0b, County.... 3.85 Out 
BEANSt Sanitary 8s, 5% in PLUMSt 
String, Standard Green, No. 2..... ersey, No. 5, 4.0 unty...... 
String, Standard Cut White, No. 2. ---- N fo, b. Co re. 1.22% nom. Water, No. 10......... 
Stringless, Standard, No. ard, No. 0. anty.... Black, Water, 
Stringless, Standard, No. 10....... onds, No. 3. o.b, Baltimore... 
White Wax, Standard, No 2...... Standard 2s, fob, Baltimore...... 
White Wax, Standard, No. 10...... ---- q .95 RASPBERRIESS 
Limas, Standards, No Red, Water, No. 2 
Limas, Soaked, No. -80 Standard 1s, f.0.b. Baltimore. 
Red Kidney, Standard, No. Standard 1s, f.o.b. County..... Red, 8 1.80 41:80 
Small, Whole, No. 8 1.25 41.30 TOMATO Red, Water, NG 
Standard. Whole, No, 2.......++-- 1.10 1.15 10.. cece 
Large, Whole, No, sess Out rd. No P yrup, No. 2...... 4240 
CORNt Canned Fruits Standard, No. 1.50 11.50 
Std. Evergreen, No. 2, f.0.b, Balto. 1.00 "APPLES! Extra, Preserved, No. 1.30 1.25 
Std. Evergreen, No. 2, f.ob. Co.... Preserved, No. 1.15 1.80 
Std: Shoepeg, No. 2, f.0.b. Co...... 1.10 Out Maine. No. 10... Standard 2%s ...... 
Shoepeg, No. 2, f.o.b. Balto... Out Out Michigan, No. 10. Standard, Water, 7.00 
Ex. Std. Shoepeg, No. tab. Co. 1.20 Out New York. No. 4.00 4.50 
Fancy Shoepeg, f. 0. 1.40 Out Maryland, No. 8, f. ob. Baltimore. 1.10 Out Canned Fish 
Std. Crushed, No. 2, puinene 95 1.95 Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out HERRING ROE* 
Std. Crushed, No, tab. Co..... -87% Maryland, No. 10, f.o.b. Balto..... 3.00 ... 
Extra Standard Western, No. 2.... 1.10 Out BLACKBERRIES$ bra 4 Ib, case 4 doz.. ++» 20.00 
Standard Western, No. 2.......... +++ .00 Mo 1.95 1.85 ats, %4 Ib..... 18.95 
Lye, No. ncerd, Standards. 5 oz.. 1.40 1.40 
Standard, Split, No. 8............ 95 Standard, No. 2, 1.50 91.50 Standard 
Standard, Split, No. 10.......... 3.25 3.00 Standard, No. 2, in Syrup........ 1.25 {1.5 380 
MIXED VEGETABLES FOR SOUPt BJ UEBERRIES Standards, OZ. Out §2.60 
Standard, No. 1.35 Out Seconds, White, No. 2............. Out 
PEAS!— Standard, Red, Water, No. Out Flat No — 
1.75 Standard, White, Syrup, No. 2..... ...- Pink. Tall. N 
No. 1 Sieve, 2s, f.o.b factory...... Preserved, No 2 3. Out nk, Tall, No. 1..... 1.45 1.45 
f.o.b. Baltimore...... 2.15 2.60 Red Pitted, 2 Columbia, Tall, No. 1...... Out 
No. 2 Sieve, 2s, f.0.b. factory...... 1.60 fil. Columbia, Flat. No. i. ace. 
f.o.b. Baltimore. . ........ Columbia, Flat, No. %4.. Out 
No, 8 Sieve, 28, f.0.b. factory... Chums, Talls ............ 1.40 Out 
f.o.b. Baltimore...... GOOSEBERRIES3 Medium Red, Talla. Out 1.60 
No 4 Siev., 28, f.o.b. factory...... +25 SHRIMP# 
: f.o.b. Baltimore...... O 71.30 Standard, No. 10 : 8.50 98.50 Ww. 
No. 5 Sieve, 2s, f. o. b. Balto... Out Out et or Dry, No 1%. 
E. J. Standards, 1’s, No. 4 Sieve.... Out Ou alifornia Choice, N ARDINES—Domestic, per 
E. J. Sifted, 1’s, No. 8 Sieve........ 90 Out California Stand., No. 2% ¥. G. 2.00 1.95 O. B. Eastport, Me., 1923 pack. 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... 1.20 Out on. Keyless 
Fancy Petit Pots,, i’s.............. 1.30 Out PEACHESt 4:00 
PUMPKIN Extra Sliced Yellow, No 1........ 1.40 {1.50 ¥Y% Tomato, Key ....... 4.00 
t Standard White, No. 2............. Qut Out Tomato, Carton ..... ane 
Standart, Me. Out $1.10 Standard Yellow, No. 2...... cove % Mustard, Keyless . 3.5 
Standard, No. 4.50 44.00 Extra Standard Yellow, No. 1.50 Mustard. K: less 4.50 
Standard, No. 246..6..6.22222002 .. .95 71.00 Extra Standard Yellow, No. 8..... 2.00 42.20 TUNA FISH—White, per Case 
Standard, No. 1.00 fi. 05 Selected Yellow, No. 2.25 3.50 California, . 
on ellow, 0. allforn Bi 
— Pies, Unpeeled, No. 8 11,15 15 California, 44s, Blue ice 
standard, No. Pies. Pesled. No. Celifornie, Bive Pin Ont 
npee! lo ‘orn Striped 
Standard, No. Pies. Peeled. No. 10... i wit California, 1s. Striped «ops 2806 
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The Markets 


BALTIMORE, SEPTEMBER 17, 1923 


WEEKLY REVIEW 


Market Weakness in Tomatoes All Due to Need of Money— 
Tomatoes Should Be Strong—Heaviest Canning Season 
Now Here—Corn Pack Will Not Be Up to Expec- 
tations—Peas in Strong Position—Fruits 
Are Gaining in Strength. 


USSING THE EASTERN TOMATO CANNER—Just about 
» all the rest of the country, outside of the Tri-States terri- 
tory, is busy, right now, damning the tomato canners of this 
last-named locality because of their lack of backbone as evi- 


denced in the price-cutting on new-packed tomatoes. All the 
rest of the country is worried how to get up enough tomatoes 
to fili contracts now on hand, and hence there is nothing like 
a cut price to be noticed, and, if the truth were told, tomato can- 
ners in the Tri-States who sold any amount of futures are not 
yet out of the woods. But it cannot be denied that tomato prices 
have been cut this week and the latter part of last week. Noth- 
ing unusual in this, of course; it is just the same old recurrence 
of every tomato-canning season—when the fellow short on cash 
uses up his little pile, he is forced to go on the market and sell 
some of his product, no matter what the price, or what happens 
to the market, so that he can get some more money to pack 
some more goods. No use raving or gnashing your teeth about 
him—he’s there, and always will be there. The fellow to be 
pitied is the canner, with sufficient financial backing, but with 
no business judgment at all, who allows himself to be carried 
away by the impecunious canner and who sells his goods along 
with “the hard-up.”’ He knows, or he ought to know, that the 
“hard-up” has no choice; that the amount of goods thus sold, 
and often the quality, is very low; and if he could stop to think, 
he would see that if he left the market to this “hard-up,” his 
wants would be supplied, and he would be out of the way as a dis- 
turbing element. But that isn’t the way tomato canners operate, 
as a rule. 

While there has been a nice little glut of tomatoes this week 
and the latter part of last week—beautiful stock coming in in 
good quantities and keeping all tomato houses busy—not only in 
the Tri-States, but pretty much everywhere just now, everyone 
knows that it would take an extreme prolongation of this glut 
ta overpack the market. Before that time can possibly come, 
frost will be here, even if the tomato plants had the fruit on 
them to continue their yields—and they haven’t. It is all ripen- 
ing pretty much at once, but a kindly Dame Nature—as is 
always her wont to take care of the canners—is checking the 
rush of the ripening tomatoes by cool nights, heavy dews, some 
rains and other weather tricks which serve to hold back the flow, 
make the tomatoes better and give the canners a chance, with 
their lessened labor supply, to handle the tomatoes well. It will 


be time enough to worry about this “glut” after it has passed 
its first month, not in its first week. The New York trader who 
can paint the world red with two baskets of tomatoes, and who 
at the sight of a scowload of tomatoes will run yelling that the 
deluge is on, will do well to quiet himself and think and reason 
sanely that to produce the needed 15,000,000 cases of canned 
tomatoes the factories must work hard and long, night and day, 
for about six weeks. That means about two and a half million 
causes a week. Now we’ve had one week of it, and we need five 
more weeks. 

Prices on new-packed canned tomatoes have gone off this 
week to No. 1s, 524%c; No. 2s, 80c; No. 3s, $1.2214; No. 10s, $8.85, 
and there are reports of prices from 2'4c to 5e per dozen less 
than these prices. There has been no amount of goods sold at 
these prices, because the buyers are taking in their futures and 
are not buying spots. Most canners will not touch business at 
these prices; in fact, it is next to impossible to get business 
placed at such figures, for there ought to be plenty of buyers 
who are too smart to pass up such a gift. From other sections 
than the Tri-States the reports come that the tomato pack will 
run from 60 to 75 per cent of normal, and all expect the season 
to end quickly. All prices in the West and elsewhere are held 
very firm, with tomato canners refusing to consider further busi- 
ness. 


ORN—AIl reports say that the corn pack is making nice 
* progress and is of very fine quality, but that the yield is dis- 

appointing. It begins to seem certain that the corn pack 
cannot run above 75 per cent of expectations, and the market 
needs more than this would produce. Maine is getting into its 
corn, but the cold weather that has been moving across the coun- 
try from the West, with snow in upper Michigan and very low 
temperatures in Northern United States and lower Canada, make 
the outlook very uncertain for Maine and for some other corn 
sections which counted upon the late crop. Temperatures rang- 
ing in the low forties are not good for the corn crop, and it begins 
to look as if we might expect fall and early frosts. Illinois seems 
to be the only State that expects anything like a fair pack this 
season, and that State is always sold up as futures. Iowa will 
fall short of its normal pack, according to report, by 25 per cent 
or more, and other corn sections say the same thing. 

The corn market holds very firm, with a tendency to higher 
prices. The figures will be found on their regular page, and there 
is no need to simply pad out this by quoting the numerous prices 
there given. Suffice it to say that the corn market is unchanged 
in prices this week. 


EANS—tThe string bean crop has had a hard time of it this 
summer, and as a result good beans will be found good 
property this fall and winter. No section seems to have 

been able to get a. satisfactory crop and pack, and the season, 
except for some small fall string bean canning, is over. On the 
other hand, the dried bean market has been weak and the prices 
easy. As a result, baked beans of all kinds have ruled dull and 
the prices low. The market for all kinds of beans has been very 
quiet this week, and there are no changes to note in quotations. 
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Lima beans have attracted more canners this season than 
usual, and there will be quite a good-sized pack, of fine quality, 
and the prices are ruling low. It is certainly an unusual thing 
when lima beans can be quoted lower than standard peas, but 
that is seen this season. 


that the holders of any surplus feel very secure in their 

position. Buyers know that if they want peas they must pay 
the price and not argue. 
the market this week. 


P EAS—Spot stocks have worked down to such small compass 
There are no changes to be noted in 


RAUT—Those who cut kraut are complaining that the mar- 
ket stall demand for cabbage is so strong that the prices 
are kept out of their reach. Canners of kraut have had to 

wait for their contracted cabbage, and that is not yet ready. 
Everything seems to point to a shortage in canned kraut this 
season, as against a heavily increased demand. 


UMPKIN—This will soon be coming upon the tables, and 
from what we can understand the crop is in very good con- 
dition. Pumpkin is heavily packed only in one or two sec- 

tions, and they see to it that a fine article is produced to fill 
the orders usually on their books in advance. Pumpkin must 
be of good quality or it had better not be packed at all. No. 3 
size of pumpkin is marked out of quotation this week. 


RUITS—tThere are some fine peaches coming to market now, 
but are high in price, and the canners are too busy with 
tomatoes to give them much attention. In the West peaches 
are being packed on order, and already we hear complaints of 
shortages in jobbers’ stocks of the medium and cheaper grades 
of peaches and other fruits. The chances seem good for fruits 
to recover completely this fall and to pass into the strong and 
high-priced class. 

No. 10 apples are quoted at very low prices, and the can- 
ners are not attracted. Unless demand improves, the canners 
will tonch them very lightly, if at all. The fruit packs in New 
York State are well mentioned in our crop reports. 


YSTERS—The new season opened with September ist. Very 
O few are coming to market, and the prices are considerably 
higher for raws than last season. 


NEW YORK MARKET 


Business Active—Tomatoes Weaker—Corn Lower—Fruits 
Stronger—Standard Cling Peaches Scarce—England 
Not Buying Canned Foods—Sardine Situa- 
tion Badly Mixed—Canned Prunes 
Gain Favor—An Observation 
On the Swell Claims. 
Notes. 


New York, September 13, 1923. 


USINESS ACTIVE—Despite the absence from the market 
B of many Jewish buyers this week, owing to the two Jew- 

ish holidays, there has been an active demand for canned 
foods, and the market has livened up considerably Distribu- 
tors are now operating on a more extensive scale, and trans- 
actions are in larger volume. 

Tomatoes Weaker—wWith the tomato glut now on, the 
market has weakened for prompt shipment, and is now quoted 
at 52% cents for 1s, 80 cents for 2s, $1.20 for 3s and $4.00 
for 10s. It is reported, however, that business on 10s has 
been confirmed at $3.90 per dozen, although canners have 
turned down bids at $3.75. Buyers are watching the market 
carefully, and those distributors who did not operate ex- 
tensively on futures are now picking up tomatoes wherever 
offered at bargain prices. 

Corn Also Declines—Standard corn has also weakened 
under selling pressure, and is now available at 85 cents per 
dozen, f. o. b. Maryland cannery, although many packers con- 
tinue to quote at five cents over this figure. There has been 
a good business in standard corn, stocks in the hands of dis- 
tributors being light. 

Canned Fruits Strengthen—Considerable interest attaches 
to California fruits this week. The California Packing Cor- 
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poration yesterday announced that it had withdrawn prices 
and offerings of No. 1 choice cherries, No. 1 choice pears, and 
No. 2 choice pears. It is also reported that further with- 
drawals are in order during the next few days, and it is be- 
lieved that some advances in prices may be scored. 

Standard Cling Peaches Scarce—Standard cling peaches 
are extremely scarce in first hands, and the market is stronger 
as a result. One of the leading independent packers, during 
the early part of the season, informed the writer that he would 
pack only enough peaches this year to take care of the orders 
he had on his books, and would not pack any surplus. A 
report today from this packer, showing the spot fruits he still 
has to offer (which, by the way, are very limited on all varie- 
ties) show that standard cling peaches are entirely out. 
Judging by the firmness in the market on the coast, other 
packers are in a similar position. 

The British Market—Great Britain is normally a heavy 
buyer of California canned fruits. This year, however, Eng- 
land has bought practically nothing, and is not expected to be 
a factor in the American market until late this winter or early 
next spring. British buyers have fairly large stocks of Cali- 
gornia canned fruits on hand, and in addition are carrying 
a heavy supply of Australian fruits. Australian Government 
representatives are seeking to speed up the movement of the 
Australian fruits, and it is reported that the British buyers 
are incensed against the California packers, being of the be- 
lief that the California postings on canned fruits, which re- 
sulted in heavy British purchasing from -the 1922 pack, were 
misleading. Much capital has been made out of this reputed 
antagonism of the British buyers to California, but it is be- 
lieved that the quality of the American pack will hold the 
British market, whatever the personal feelings of the English 
distributors may be. 

Sardine Situation Chaotic—Reports seceived from Maine 
on the sardine situation show that the market is in chaotic 
state. Canners have paid as high as $42.50 per hogshead for 
fish, and the supply is inadequate even at this high price. 
Canners are packing now, whenever fish are available, against 
orders already on their books, but most of them are with- 
drawn from the market. 

Seacoast Account to Ashenfelter—An incident of consid- 
erable interest to the local trade occurred this week when the 
Seacoast Canning Company announced the appointment of H. 
H. Ashenfelter, Inc., as their New York sales representatives. 
The Seacoast account was formerly handled by U. H. Dudley 
& Co., who recently went into bankruptcy. 

Canned Prunes Popular—California canned prunes are 
meeting with increasing favor in the New York market, par- 
tcularly the No. 10 goods, which sell to the bakery, restau- 
rat, and hotel trade, where they are taking the place of the 
dried prune in many instances. The California Prune and 
Apricot Growers’ Association, after several years of packing 
and experimenting, are now canning a product which has met 
with universal favor, and their packing capacity is being taxed 
to take care of the business which is coming in. 

Call For Canned Foods Weeks Support—Leslie Lieber, of 
St. Louis, general chairman of the Canned Foods Week Com- 
mittee of the National Wholesale Grocers’ Association, has 
issued a call to local chairmen of the canned foods week com- 
mittee for co-operation during the 1924 campaign In his let- 
ter, Mr. Lieber advises: ‘‘You should call together all of the 
wholesale grocers and retailers and advise them of the com- 
ing campaign and be prepared to lay your plans for the cam- 
paign. The National Brokers’ Association will appoint a rep- 
resentative in your market who will be asked to confer with 
you so that there will be a complete alliance with the broker- 
age interest representing the canners. Similar arrangements 
will have to be made for the coming year in reference to funds 
to carry on the local campaign, as was done last year. this. 
of course, will be subscribed to by wholesalers, brokers and 
retailers so that proper advertising can be carried forward dur- 
ing the week. Advertising material is similar to that fur- 
nished by the National Committee last year. Further infor- 
mation and suggestions will be forwarded very shortly from 
time to time.” 

Chains to Mee:—The National Chain Store Grocers’ Asso- 
ciation convention here next week will attract considerable at- 
tention from the canning and brokerage trades. It is ex- 
pected that problems of particular importance to the relations 
of canners and chain store buyers will be taken up at this 
meeting. 
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Another Convention—Many canners of specialty products 
will be represented at the annual convention of the American . 
Specialty Manutacturers Association whicn will be heid in 
Minneapolis, September 26-28, inclusive. ‘lhe New York dele- 
gation i1eaves on a special train on Monday, September 24th, 
und will meet the Cnicago delegation on ‘luesday, the entire 
party leaving Chicago ‘luesday night on a special train otf 
six cars tor Minneapolis. 

Sweills—Whuile both the canners and the wholesale gro- 
cers have announced their platforms for the handling of 
swelled canned foods, no general agreement has as yet been 
announced. in view of this uncertainty, it is interesting to 
note the progress of negotiations between buyers and canners 
with respect to the swell guarantee clause. Packers who have 
a reputation as quality canners are having no difficulty in get- 
ting the buyers to regard the entire swells proposition from 
the canners’ standpoint, while the canners who in past have 
packed rather indifferent quality or who pack to sell at a price 
are being forced to accept the wholesale grocers’ terms in re- 
spect to swells. The moral is obvious. 

Saimon k'iirmer—Red salmon has been advanced to $2.35 
by a large independent, following the action of the Alaska 
Packers’ Association in naming a tentative price of $2.35 on 
reds of the new pack. Pinks remain unchanged at $1.25, and 
chums at $1.20. It is reported that pinks have sold at con- 
cessions, and that the pack will be a good deal larger than 
earlier reports had indicated. 

Peas Scarce at $1.25—Standard 2s sweet Wisconsin peas 
are scarce at $1.25, and most packers are holding at $1.30 for 
this grade. There are a few packers, however, who are still 
willing to close out small surpluses at the $1.25 price, and no 
general advance to the $1.30 basis can be looked for until 
these holders have cleared. 

Notes—H. F. C. Killian, well-known broker, has re- 
turned from an extended visit to Wisconsin, where he made 
a thorough survey of the canned pea situation. 

Joe Difio, spot canned foods buyer for R. C. Williams & 
Co., is about to join the ranks of the swingers of the mashie 
and niblic, having accepted a challenge to do golf battle with 
Clarence Stewart, the label king. 

George A. Mendes, prominent West Side canned foods 
broker, has returned from an extended European tour, looking 
the picture of health and happiness. 

It is reported that approximately 30,000 cases of crab- 
meat, awaiting shipment, were destroyed by the earthquake at 
Yokohama. 

G. W. Glick, manager of the New York office of Mailliard 
& Schmiedell, has left for a visit to the San Francisco head- 
quarters office. 

Harry V. Butler, well known throughout the canning 
trade, and for nearly thirty years connected with the broker- 
age trade here, died a few days ago at Memorial Hospital, of 
cancer. 

“NEW YORK STATER.” 


CALIFORNIA MARKET 


In Spite of Smailer Packs and Lower Prices, the Market Is Poor 
—Chain Stores Buying Better Than Other-—Half Apricot 
Pack—Pear Pack Disappointing—Japan Needs Food 
—Rice Growers Refuse Speculators and Continue 
to Sell at Original Prices—San Francisco 
Repaying Japan’s Hospitality of 17 
Years Ago—The 1923 Pack 
of Vegetables. 

San Francisco, September 13, 1923. 

HE Market—The canned foods market, especially on Cali- 
fornia fruits, is scarcely as active as would seem to be war- 
ranted from the statistical standpoint. Prices are much 

lower than for several years, the pack on many varieties will 
be short, and great care has been taken not to pack heavily of 
grades on which there is a hold-over. Chain store buyers seem 
to be viewing the situation more clearly than most others, and 
are buying more freely, but all business seems to be of a more or 
less immediate nature. Canners who quoted extremely low prices 
to attract early business have disposed of their packs, and hold- 
ings are now being firmly held, with every prospect of early 
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advances on some varieties. Large operators have refused to 
make concessions, and are well satisfied with the general situa- 
tion, suggesting that prices are certain to advance more than 
enough to cover the cost of carrying the goods. Some buyers 
seem to question the report of a small pack of apricots, since the 
crop was such a large one, but the fact remains that the output 
will not exceed 50 per cent of that of a year ago. The fruit ran 
to very small sizes, and high grades are even now difficult to 
locate. In peaches the reverse is true, the pack running to the 
better grades, but the pack will be lighter than last year. The 
pear pack is proving disappointing, from the standpoint of the 
canner, there having been such a splendid shipping demand for 
the fruit that growers have not made expected deliveries. It 
was thought that a late pack might be expected, but such has 
not been the case. 

Javan Needs Food—A flurry has been exprienced during the 
past few days in the spot canned foods market through the de- 
mand for goods for shipment to the devastated area of Japan. 
Purchases of condensed milk, salmon and similar goods have 
been made by relief organizations, and are now on their way 
across the Pacific, the first relief vessel having left five days 
after the news of the disaster. No increase in prices on Cali- 
fornia products intended for shipment to Japan will be counte- 
nanced, a splendid example in this direction having been set by 
the organized rice growers of the State. The demand for rice 
has been lagging, and a surplus holding has been offered for 
some time at a low price, without takers. Following the news 
of the earthquake and fire, speculators immediately offered to 
purchase the entire lot at a substantial increase in price, know- 
ing that it would be in demand. The growers refused to make 
sales to these interests, and are selling rice to the relief organi- 
zations at the price set by them originally. San Francisco busi- 
ness interests are turning their attention to the raising of a 
relief fund, but have refused to accept the quota of the Red 
Cross for this city. This quota is $100,000, but the goal set by 
the local committee is $500,000, and a substantial portion of this 
has already been raised, the first $100,000 having been forth- 
coming within a few hours. San Francisco remembers what 
conditions were like in this city seventeen years ago, but the 
suffering then is barely to be compared with that being experi- 
enced in Japan. At the time of our disaster Japan sent $250,000 
for relief, and San Francisco alone plans to double this sum. 
The local canned foods trade is represented on the Citizens’ Com- 
mittee for Japanese Relief by Frank E. Booth, of F. E. Booth 
& Co.; Joseph Durney, of the Griffith-Durney Co., and R. I. 
Bentley, of the California Packing Corporation, while the can- 
manufacturing trade is represented by M. J. Sullivan. The 
American Red Cross has authorized the purchase of great stores 
of supplies ini this city, and a number of vessels are being loaded 
with necessities. Shipments during the next few months are 
eg to tax the facilities of this port, the gateway to the 

rient. 

Pack Statistics—Under the direction of Preston McKinney, 
Secretary of the Canners’ League of California, statistics cover- 
ing the 1923 output of asparagus, peas, spinach, artichokes and 
Brussels sprouts have been compiled. The entire pack of these 
was made in Northern California, with the erception of spinach, 
of which 109,612 cases were packed in Southern California, 
according to figures furnished by S. W. Cunningham, Secretary 
of the Southern California Canners’ Bureau. The pack for the 
State was as follows: Asparagus, 1,519,756 cases; peas, 223,923 
cases; spinach, 1,383,831; artichokes, 4,328 cases, and Brussels 
sprouts, 3,500 cases. The output of asparagus was a little more 
than was generally believed would be the case, the cold spring 
leading many to express the belief that last year’s pack of 
1,239,839 cases would not be passed. Increased acreage and a 
longer packing season aided in making the showing. Peas 
showed a marked falling off from last year’s output, having 
been 1,180,525 cases, but had crop conditions been normal the 
pack would have passed the million and a half mark by a com- 
fortable margin. 

Sal«,on—Definite opening prices on Alaska salmon have not 
been named by the leading interests. The Alaska Packers’ As- 
sociation is quoting Alaska red talls at $2.35, but the price is 
subject to change without notice, and is not made a general 
opening price. No price has been named on pinks, and none is 
expected for some time. Outside interests are offering pinks in 
this market at $1.25 and $1.30, and some small lots of reds are 
available at $2.25. The Griffith-Durney Co. recently issued a 
circular on the salmon situation, in part, as follows: 

“As far as reds are concerned, the pack at Bristol Bay is 
over, and is 275,000 cases less than produced in that district last 
year. The pack of reds in Central Alaska is very short, in some 
places bordering on failure. Figuring the carry-over today with 
the carry-over of a year ago, the visible supply of Alaska reds 
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is at least 600,000 cases less than it was at this time last year. 
Great Britain bought very little Alaska salmon in 1922, but the 
records show that there were marketed during the calendar year 
from September 1, 1922, up to date, slightly more than 2,000,000 
cases Alaska red talls. In view of the fact that the visible sup- 
ply is 600,000 cases less than a year ago, together with the in- 
creased cost of packing, you can readily appreciate that packers 
are justified in holding reds at $2.35.” ? 

Coast Notes—The California Packing Corporation has 
brought joy to many apricot growers in the San Francisco Bay 
district by forwarding checks for an additional $10 a ton for 
fruit purchased at $25 a ton. Considerable fruit was purchased 
at this price, with the understanding that if market and sales 
conditions would warrant it, and added sum would be given. 
Opening prices were made on the basis of $25 a ton for apricots, 
but the California Packing Corporation realizes that this meant 
a loss to many growers and has made this substantial increase. 

The Herbert Packing Co., of San Jose, Cal., which put up 
more than 15,000 cases of cherries this season under a co-opera- 
tive agreement With the California Cherry Growers’ Association, 
has succeeded in marketing a fair part of the pack, and it is be- 
lieved that there will be no trouble in getting rid of the lot. 
The pack in California is held to be about the same as that of 
last year, while the pack in the Northwest showed a marked 
falling off. The membership contracts with growers expires this 
year, and the California Cherry Growers’ Association is conduct- 
ing a campaign to renew them. 

G. H. Bradt, president and general manager of Hunt Bros. 
Packing Co., San Francisco, has received word from a sister in 
Japan to the effect that she had escaped injury in the Japanese 
disaster, having been at Kyoto, one hundred and twenty-five 
miles from Tokyo. 

No further shipments of Japanese crab meat are expected 
by San Francisco importers this season, there being a need for 
all food products at home. 

The body of John Henry Winters, who died two months ago 
in Alaska, has been brought to San Francisco for interment. 
He had been with the Alaska Packers’ Association for many 
years and went north this season as superintendent of one of its 
canneries. “BERKELEY.” 


ST. LOUIS MARKET 


Market Improving—Demand Spotty—Buyers Seek Tomatoes 
jat Prices Unobtainable—Missouri Pack Will Be Sat- 
isfactory—Futures Arrivals Check Spot Buy- 
ing—Very Little Fancy Oorn Being 
Offered—Peas in Fair Demand. 

St. Louis, September 13, 1923. 

ARKET Improves—tThe canned food market is better than 
M it has been, but there is still somewhat of a quietness 
‘2 prevailing. The outlook, however, is brighter, but the 
jobbers are not buying as they should. The demand is spotty. 
The volume of sales, generally, is greatly disappointing be- 
cause the majority of the orders call for goods for immediate 
use. They are limited to odd lots. This same degree of buy- 
ing has prevailed for some time and as there has been a great- 
er liquidation than replacements, it looks as if the time was not 
far ahead when buyers will be compelled to purchase. Fears 
of an overpack and low prices have not been realized. The 
small amount of buying has caused prices to range so close to 
cost of production that it would appear that an advance will 
surely come, when future stocking up commences. 

Vegetables—Tomatoes—Buying orders for new pack 
standard 2s tomatoes, have been placed, but brokers cannot 
place the business at the prices specified. Most of the pack- 
ers are holding out for more money. Spot goods are not large 
and are getting lower every day. Missouri canners are speed- 
ing up their pack as fast as possible and advices state the 
pack will be satisfactory. Buyers generally have covered for 
their immediate wants and trading has quieted down some- 
what. Shipments of tomatoes on future orders are beginning 


to start and buyers are holding off from taking spot goods until 
the future order shipments are in and they know just where 
they stand on the market. 

Corn—tThere is a satisfactory call for corn and the de- 
Fancy 
Very 


mand is for standard as well as the higher grades. 
corn from every section is in favor of the packers. 
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little is being offered, because most of the canners have booked 
about as much business as they can fill. Advices from Maine 
are a little shaky. Buyers are uncertain over the situation 
in that state. The pack is expected to start within a few days. 
It is feared that frost will come before they can pack, and if 
it does, the crop will be seriously damaged and the pack will 
be cut down materially. ; 

Peas—tThere has been only a fair demand for peas. Still 
they are holding their own remarkably well. Ever since the 
season opened, the demand has been so good by all lines of 
buyers, that nearly all the available supply of the most desir- 
able sieves have been absorbed. 

Beets—It is hard to find our beets, as in some sections 
the*crop has run to smaller sizes, owing to the drouth. 

Asparagus—There is only a quiet call for asparagus, and 
little shading of spot prices is reported. 

Canned Fruits—Very little spot business on cling peaches 
is being done, most of the buyers are awaiting the coming of 
the new pack from California. Improved conditions are re- 
ported from that state. The price cut long done by the in- 
dependents, has come to an end, and the market now seems to 
be dominated by the larger packers. Jobbers have not bought 
as much as usual, thus far this season and it is the opinion of 
the best informed canners, that before long, there will be a 
spurt of buying. It is then thought that the market will be 
stronger. 

Apples—There is a fair demand for gallon apples with 
prices unchanged. 

Apricots—There is not much of a call for apricots, and 
those sold are at former prices. 

Pineapples—tThere is a fair demand only of business be- 
ing done on pineapples, with a steady market prevailing. 

Milk—The demand for canned milk is much the same as 
previously reported. It is of a routine tone, with unchanged 
prices. 

Fish—According to advices received by brokers, the sal- 
mon situation on the coast remains unchanged. 

“MISSOURIAN.” 


CHICAGO MARKET 


Market in Good Shape—B¢g Pack Tomatoes Required as Carry- 
over Is Exhausted—Corn Cheaper Than Tomatoes—Cal- 
ifornia Producers and Gro;vers Make Big Slashes 
in Prices—Western Canners to Meet 
November 6, 7 and 8. 

Chicago, September 14, 1923. 


HE market is in better shape as to buying on the part of 

"'S wholesale grocers than it has been previously for two years. 

The retail grocers also seem to have imbibed the knowledge 

that there is a sellers’ market in canned foods, and that if they 

want their fall and winter supplies of the proper quality and at 
the right price, they must buy now. 

The situation in relation to the canned pea output has dem- 
onstrated that those who waited for lower prices did not find 
them, and paid higher prices, and then found difficulty in get- 
ting the grades and qualities they wanted, and frequently had 
to be satisfied with something they did not want. 

Tomatoes Needed—It does not matter how many cases of 
canned tomatoes are packed this year, for if all the canneries 
pack to their full capacity, every case will be needed, and they 
will all be taken at prevailing prices, provided the canners do 
not try to force them on the market and break the price. 

There are no canned tomatoes of the previous year’s pack 
left and floors and shelves are empty. Twelve million cases are 
required to feed the consumers, and I do not think there will 
that many packed. 


Corn Cheap—Canned corn is the cheapest of all the canned 
vegetables, and is even cheaper than canned tomatoes, the situa- 
tion being reversed in that respect from former years, when 
canned tomatoes were cheaper than canned corn. The pack of 
1922 is sold and gone. There are a few scattering less-than-car- 
load lots in Iowa; a few cars in Wisconsin, or part cars; none in 


Ohic or Indiana, and scarcely any in Maryland or Virginia, as I 
am informed. 


(‘Markets Continued on Page to ) 
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Kook - More - Koil 


These coils have no equal for quick cooking, with their 
use in Cypress and Enameled Lined Steel Tanks, the 
average cooking time is reduced one half, also making 


scorching as antiquated as use of flint and tinder. 


We also manufacture: 
Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper Finisher 
Indiana Chili Sauce Machine 
Indiana Pulp Filler 
Washer, and Sorting Tables 
Cypress tanks for cooking 
Enamel Steel tanks for cooking 
Spice Buckets 

and other canners equipment. 


130-142 E. Georgia St. 
Indianapolis, Indiana 
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SMILE AWHILE 


WORKING ANGEL 


Mother (to her six-year-old daughter)—Jane, dear, go up- 
stairs and get mother’s fan. 

Jane—But, mother, I’m afraid in the dark. 

Mother—Pshaw, there’s nothing going to hurt you. Besides, 
your guardian angel will be there. 

Jane—Well, there’s no use of us both going after the fan. 
Let him get it. 


HARD QUESTION 


“Carry yer bag. sir?” said an eager urchin to a man on 
Forty-second street, hurrying toward Grand Central Station. 

“No, thanks!” replied the man, shortly. 

“T’ll carry it all the way for a dime,” persisted the lad. 

“T tell you I don’t want it carried!” retorted the man. 

“Don’t yer?” 

“No, I don’t!” 

“Then what are you carrying it for?”—The Continent. 


“Well, nobody cares for me. I guess I’ll have to go out in 
the garden and eat worms.” Bessie, aged four, had heard her 
father jestingly make that remark a number of times without 
any other response than to love him vigorously, but there came 
a day when she asked in a whisper: “Daddy. do you like worms?” 
“Well, I can’t say that I do,” was his laughing reply. 
“Neither do I,” confided Bessie. 


FASHION 


“Odear, odear, odear,” sighed Mrs. Gimme, “here the fashion 
experts say a woman must have one corset for each gown. What 
shall I do?” 

“If I may suggest, dearie,” said Friend Husband, “you got 
one corset, ain’t you? Well, then, all you gotta to do is just sell 
your extra gowns an’ you’re in style again.”—Richmond Times- 
Dispatch. 


POLITE TO THE LAST 
Warden (to murderer in electric chair)—Is there anything 

you would like to do or say before I push the fatal button” 
Thoughtful Murderer—Yes, kind sir, I would like to get up 

and give my seat to a lady.—Punch Bowl. 


HOPE IT ISN’T A SHOOTING STAR 
He—Mademoiselle, you are the star of the evening. 
She—You are the first to tell me so. 

He—tThen allow me to claim my reward as an astronomer. 
She—How so? 


m _He—To give my name to the discovered star.—Felix Kohn, 
aris. 


HIGH LIVING 

Over across the big pond they claim that all Americans are 
either fools or cranks and that is the reason why they are always 
charged more than visitors of other nationalities. To prove this, 
Parisians tell stories like the following: 

An American called at a hotel cne day and asked what the 
charges were, and was told that they were 30 francs on the first 
floor, 20 on the second and 10 on the third. 

“Thank you,” said the traveler, and turned to go. 

“Doesn’t that please you?” asked the landlord, unwilling 
to lose a guest. 

“Yes, your prices are all right,” was the reply, “but your 
hotel isn’t high enough.”—St. Louis Star. 


QUALIFIED AS PURCHASER 

Two south-end residents were discussing pre-prohibition days 
when saloons were plentiful along Columbus street. One of them 
was able to recall a very vivid experience which had happened 
to him when he was about twenty-two years old. 

“I was standing out in front of a saloon on Front street when 
a man came out of the saloon, walked up to me, and in a very 
serious mood attempted to sell me a green giraffe.” 

“Well, what did you do?” his friend asked. 

“Oh, I went into the saloon, bought a couple of drinks and 
came out and bought the giraffe.”—Columbus Dispatch. 
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WHERE TO BUY 


THE CANNING TRADE 


———the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 


Bean Cleaners. See Cleaning & Sion Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wo 


BLANCHERS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 

Huntley Meaty. Co., Silver Creek, N. Y. 
A. K. Robins & Co. Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 


See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Ca. Baltimore. 

Louis A. Tarr, Inc., Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Edw. Ermold Co., New York City. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. 
Paper Products. 

Boxing Machines, can. 
can. 


BROKERS. 


Thee. J. & Co., Baltimore. 
H. E. Jones & Co., Baitimore. 
J. Mt Zoller Co., Baltimore, Md. 


Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buekets, wood. 


Blowers, pressure. 


See Corrugated 
See Labeling Machines, 


See Cannery Supplies. 

BURNERS, oil gas, gasoline, etc. 

A. K. Robins & Co., Baltimore. 
BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 


Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 


Ams Mochine Co., Max, ag 7 York City. 
E. W. Bliss Co., Brooklyn 

Can Mchy. Co., 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 

Can Laequers. See Lacquer Manufacturers. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Berlin Cang. Machy. Wks., Berlin, Wis. 

A. K. Robins & Co., Bal timore. 

Sinclair-Seott Co., Baltimore. 

Sprague Cang. Mehy. Co., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning ExperfS. See Consulting Bxperts. 
Can Stampers. See Stampers and Markers. 


Can Testers. See Canmakers’ Machinery. 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can’ Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 

Wheeling Corrugating Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Capping Machines, solderless. See Closing 

Machines. 
Capping Steels, soldering. See Cannery Supls. 

CARRIERS and Conveyors, gravity. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 

J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING & = MACHINERY, 
peas, bean, seed, 
i Mfg. Co., Suver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinelair-Scott Co., Baltimore. 
Sprague Cang. Mehy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 
Ams ae Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Can Machy. Co., Chicago, 
Wheeling Corrugating Co., Wheeling, W. Va. 
Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Condensed Milk Seno e Machinery. See Milk 

Condensing Mch 

Colors, Certified tor foods. 


CONVEYORS & CARRIERS, canners. 


Matthew Gravit Mite Co., Elwood City, Pa. 
La Porte Mat g. Co., La Porte, In 
A. K. Robins & ais Baltimore. 


COOKERS, continuous, agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 


Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn. See Corn Cooker- 
Fillers. 

COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
CORKING MACHINES 

Edw. Ermold Co., New York City. 


CORN COOKER-FILLERS. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., —— 
Morral Bros., Morral > 

Sprague Cang. Mchy. Co., — 


CORN CUTTERS. 


A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral ,O 


Corn Mixers and Agitators. 
illers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 
Counters. See Can Counters. 


Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 

A. K. Robins & Co., Baltimore. 

Sinclair-Secott Co., Baltimore. 
strow Machine Co., Baltimore. 


CRATES, Iron Process. 


Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins Ce., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Zastrow Machine Co Baltimore. 

Cutters, corn. See Corn Cutters. 

Cutters, kraut. See Kraut Machinery. 

Cutters, string bean. See String Bean Mchy 

Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, ete.). 

American Can Co., New York. 

Continental Can N. Y. 

Southern Can Co., Baltimore. 

Wheeling Corrugating Co., Wheeling, W. Va. 

Dies, can. See Canmakers’ Mchy. 

Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 


Edw. Renneburg & Sons Co., Baltimore. 
Elevators, Warehouse. 


Employees’ Time Checks. 


See Corn Cooker 


See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Engines. 

Enameled-lined kettles. See Tanks, glass 

lined. 

EVAPORATING MACHINERY. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins “& Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 


A. K. Robins & Co., Baltimore, Md. 
Fertilizers. 
FIBRE CONTAINERS for food (not her 


metically sealed). 
American Can Co., New York. 
Continental Can Co., Inc., Syracuse, Chicago. 
Hinde & Dauch Paper Co. Sandusky, Ohio. 
FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


Fillers and Cookers. See Corn Cooker- 


ers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Mfg. Silver Creek, 
K. Robins & Co., Baltimore. 
Sinclair: Scott Co., Baltimore 
Sprague Cang. Mehy. Co., Chicago. 


Filling Machine, syrup. See Syrnping Ma- 
chines. 


MACHINES, catsup, etc. 
Indianapolis. 
K. Robins & Co., Baltimore. 
Sinclair Seott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Meby., fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
quipment. 
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GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 

ing ~~ 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 
cago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See es. 
Kerosene Oil Burners. ee Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
.A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABELING MACHINES 
Edw. Ermold Co., New York City. 
©. H. Knapp Co., Yonkers, N. Y. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 

MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 


Sinclair-Scott Co., Baltimore. 
PASTE, canners’. 

Arabol Mfg. Co., New York City. 

Edw. Ermold Co., New York City. 

A. S. Hoyt Co., New York. 

Industrial Paper Co., Baltimore. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 

Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chieago. 

Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 


creens. 
Picking Boxes, Baskets, ete. See Baskets. 
Picking Belts and Tables. See Pea Canners’ 
Mchy. 

PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 
Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 


F. H. Langsenkamp, Indianapolis. 

Ams Machine Co., Max, New York City. 

A. K. Robins & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 

Rubber Stamps. See Stencils. 

Saccharometers (syrup testers). See Cannery 
Supplies. 


SALT, canners. 


Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Sealding and Picking Baskets. 

Serap Bailing Press. 

Screw Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Co., Chicago. 
Separators. See Pea Canning Mchy. 


SEALING MACHINES, CANS, see Closing 
Machines. 


See Cleaning 


See Baskets. 


SHEET METAL WORKING MACHINERY. 


Ams Machine Co., Max, New York.: 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, IIl. 


Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 

Huntley Mfg. Co., Silver Creek, N. Y. 

Sinclair-Seott Co., Baltimore. 
SILKING MACHINES, corn. 


Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 
Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 


chines, belt drives, etc.). 
Sinclair-Secott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
A. C. Gibson Co., Buffalo. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STENCILS, marking pots and _ brushes, 
brass checks, rubber and steel type, burn- 
ing brands, etc. 

A. C. Gibson Co., Buffalo. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Supplies, engine room, line shaft, ete. ‘See 
Power Plant Equipment. 
Supply House and General Agents. See Gen- 
eral Agents. 
Switchboards. See Electrical Appliances. 
SUGAR—Canners’ 
Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Tables, picking. See Pea Canners’ Mehy. 


TANKS, METAL, 
Berlin Cang. Mchy. Works, Berlin, Wis. 
F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 

Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
A. K. Robins & Co., Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indi 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 
Regulators. 
Vegetable Corers, etc. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 


Chisholm-Seott Co., Columbus, 0O. 
Frank Hamachek, Kewaunee, Wis. 


Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, ete. See Scalders. 


WASHERS, can and jar. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
A. K. Robins & Co., Baltimore. 


Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
WIRE, for strapping boxes 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See»=Labelling Mchy. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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LABELS 


doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. PRODUCT iis on 
attractive “GAMSE LABEL” 


WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. on your Can 


BALTIMORE MARYLAND properly displayed 

spells “SUCCESS” 
We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 


house in Baltimore and can save you 
MONEY on your Labels... Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS 


Gamse Building, BALTIMORE, MD. 


MANUFACTURERS OF 
TIN CANS 

“CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 
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